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PART I.

PREFACE.

THE arrangement of this Manual has been carried out to meet
the conditions ordinarily prevailing in camps and barracks, and
also those of mobilisation which necessitate troops being quartered
and rationed under circumstances that vary considerably in the
several stations. Part I is for use at home stations; Part II in
the field.

The daily diets have been selected and arranged in a manner
according with the soldiers’ tastes and the necessities of military
life.

The diets were drawn up when the following daily ration was a
regular issue to the troops :—

Meat cise | 2D
Bread e T L
Bacon W set 2uama.
Sugar ags | b ks o
Tea e
Salt ey e

To meet the food situation certainalterations in the scale of issues
have been made, and further modifications may still be necessary,
in which case the guantities shown for the preparation of the diet
affected must be varied accordingly. The Manual is only intended
for service use.

Any of the diets may be chosen for the purpose of compiling
a weekly diet sheet.

There is no margin in the quantities laid down to cover waste
either in preparation or in the serving of the food; therefore,
to avoid complaints of shortage at meal time, care in the prepara-
tion, serving, and weighing out of the food to the various messes
must be taken. The quantities shown in the revised copy of
A.B. 48 are used in compiling the diets forming part of this Manual.

Flour is shown under the heading of ‘ Free Issues.” When
sufficient cannot be obtained in lieu of the bread ration it should
be purchased.

The supper meal shown in the Manual is usually confined to-soup
and bread, but should be supplemented or other food provided if
the cash allowance will admit of this being done.

(8 13700) A2
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If, owing to varied conditions of training, etc., it is considered
more suitable to serve the dinner meal in the evening, the supplies
intended for supper or tea meal should be served at mid-day.

Should the ingredients for a certain diet be unobtainable, the
alternative chosen should be one which can be utilized in conjunc-
tion with the free issue of the Government ration.

Where the cash allowance in lieu of rations is issued, the quantities
shown in the “free” and the * purchase” columns will serve as
a guide to all concerned as to what the daily purchases should be
for 100 men. In practice it has been found that in larger messes
less quantities are required in.comparison.

Should the market price of articles increase unduly, the daily
fare must be modified accordingly.

This Manual should be used in conjunction with A.B. 48.

War Office,
Q.M.G. XI.
June, 1918,




MANUAL

OF

MILITARY COOKING AND DIETARY.

GENERAL INSTRUCTIONS.

KiTCHENS.

Everything connected with the kitchen should be scrupulously
clean.

The walls of the kitchen will be swept in the early morning,
before they become damp from steam.

The windows will be cleaned at least once a week; during the
day they will be kept open at the top, to ventilate the kitchen and
to allow the steam to escape.

Duties oF SERJEANT-COOK AND (COOKS.

The serjeant-cook will have complete control over the cooks of
his regiment or battalion, who should receive their orders from
him.

He will detail each cook to the apparatus suitable for preparing
the various dishes required for the following day, dividing the work
so that each man may know what he has to do, in addition to the
cooking.

He will afford every facility for varying the diet of the several

messes, so that each may have a complete change daily throughout
the week ; and will arrange that the messes using the oven one day
shall have the use of the boilers and steamers the next day, and so
on.
He will be personally responsible that no misappropriation of
any kind whatever takes place, and should be present when the
milk is issued with a list of the quantities ordered, to ensrre that
each mess receives the correct amount.

Groceries should be received by the serjeant-cook, who will weigh
each day the quantities of the various articles received for each
mess, and satisfy himself that they agree with diet sheet and are
the correct quantities for the number of men in mess. He will
then lock them up and retain the key. He will issue the various
articles to each cook, and will see that the full quantity as issued is

(8 13700) A3
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actually used, and that it is prepared by the cooks according to the
instructions given.

When imparting instructions, the serjeant-cook should illustrate
his meaning by taking any particular dish and preparing it himself,
giving full details during its preparation. When at some future
time the same dish is again being prepared, he will see that his
previous instructions are carried out, checking errors on the part of
the cook. Patience and tact are required, especially with young
soldiers, in training them in their duties as cooks.

Assistant cooks should be trained by the serjeant-cook with a
view to replacing the cooks when required.

The meat when issued to the cook will be at once placed in the
dish belonging to the particular mess for which it is intended, care
being taken to mark the dish with the number of the mess.

When nets are used for vegetables, &c., a tablet or piece of wood,
with the number of each mess plainly marked thereon, should be
attached to each.

Cooks should not be allowed to have their meals in the cookhouse.

Smoking is not permitted in the kitchens.

CrLEANING UTENSILS.

New utensils should be cleaned before they are used.

A new iron pot should first have a handful of sweet hay or grass
boiled in it, then be scrubbed with sand and soap ; afterwards clean
water should be boiled in it for about half an hour. A new tin
should be filled with boiling water in which a spoonful of soda has
been dissolved, and placed over the fire to simmer; afterwards it
should be scoured with soap and rinsed with hot water, the soda
renders soluble the resin used in soldering. .

Tins can be kept clean by rubbing them gently with sifted wood
ashes. A copper stewpan or vessel ecan be cleaned with fine sand
and salt, in the proportion of half salt to that of sand, then rubbed
thoroughly with the hand or a brush. If there be any stains a
lemon (or vinegar) may be used to remove them.

Colanders should be well rinsed with boiling water, and the
frame cleaned and polished with whiting, care being taken that no
particle of dust remains on it before hanging up for future use.

Steamers, dishes, and other tin ware should be well washed in
soap and soda water and polished with whiting.

Previous to use, all utensils should be thoroughly clean, and,
when possible, exposed to the sun daily. The practice of keeping
them in cupboards until required for use should be discouraged.

All utensils, after being used, should at once be filled with hot
water and placed over the fire to scald thoroughly, then cleaned
and well dried.

Grease remaining in a vessel will make it rancid, and moisture
will rust it.
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In washing any greasy utensil it is better to use the hand instead
of flannel, as the latter retains the

Knives and forks (unless plated) should be cleaned with brick
dust and flannel, and, if rusty, rubbed with a fresh-cut potato
dipped in ashes.

Plate or plated articles can usually be kept clean and bright
by washing them with soap and boiling water, rubbing them dry
whilst hot with soft cloths.

Utensils with bone, ivory, or wooden handles should never be
placed in hot water.

Large knives, flesh forks, choppers, ladles, bowls, &c., should
be well washed with hot water and soda, and afterwards polished
with brickdust ; they should be at once cleaned after use and put
in their proper places in the kitchen.

The meat block and benches should be well scraped, and then
scoured with hot water, soap, and soda, and be used for no other
purpose whatever, except that for which they are intended.

APPARATUS IN GENERAL USE IN THE SERVICE.

MANAGEMENT OF WARREN’S IMPROVED APPARATUS.

After use the fire should be drawn, and the apparatus allowed to
cool down, close the furnace and ashpit doors, then remove the soot
cap at the bottom of the stove pipe, insert the flue brush, clean the
flue and the top of the oven, sweeping from side to side, close the
soot cap and damper in the flue, open the soot caps on top of the
oven, sweep the top and sides of it. Close the soot caps, remove
the cover under the oven door, clean out the ashes and soot with a
rake, sweeping well out with a flue brush, replace the cover, open
the ashpit and furnace doors, clean out the furnace, empty the
ashpit, and fill it with water. Lay the fire with } 1b. of wood and
7 1bs. of coal. Close the furnace and ashpit doors. Fill the boiler
to the gauge tap. In the morning open the ashpit and furnace
door. Light the wood and close the furnace door. With a moderate
fire the water should boil in 1 hour, the oven be ready for cooking
in about 45 minutes, and the hot plate for frying in 30 minutes.
When the water boils the coffee should be made, and the boiler
refilled and the fire replenished for dinner, closing the damper
slightly, until the cooks resume their work after breakfast. Should
the cooker supplied for green vegetables or pea soup be required for
dinner, it must be placed on immediately after breakfast has been
served. When the dinners have been cooked and served, the boilers
should be refilled for washing up. After the required quantity of
water has been issued for cleaning purposes, the boiler should be
refilled again and the fire banked up for tea.

(8 13700) A4
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General Instructions.

1. Avoid the use of the rake; it is only required for cleaning
purposes.

2. To economise fuel and ensure the apparatus working satis-
factorily it must be cleaned out every day when in use; also keep
the space above the bridge clear, and the fire bars free from clinkers.

3. A good fire must be maintained while cooking the dinner ;
when it requires replenishing, ease the fire with a poker, pushing
the live coal to the back, placing the fresh in front, adding not more
than 5 lbs. of coal; if more than this quantity is added, it will
invariably choke the fire and stop the draught.

4. The cooker in front is intended for soups, rice, vegetables,
puddings, hams, porridge, &c., but should never be used for tea or
coffee. It may be used for providing an extra supply of hot water.

5. Cinders must not be used till after dinner; then sufficient
should have been saved from the day’s consumption of coal to
prepare the tea.

6. All cookers when not in use should be clean, thoroughly dried,
and kept in a dry place ready for use.

7. During the process of cooking stews by steam they should be
frequently stirred; the dishes in the oven moved about. When
there are no potatoes to be cooked, the cookers can be used for
steaming puddings. Care should also be taken that the water from
the condensed steam is occasionally drawn off.

8. Should the whistle on the feed pipe indicate that the boiler is
empty, it must be refilled at once. If this should happen during
the cooking of the dinners, the boiler must be filled with hot water,
80 as not to reduce the pressure of the steam.

DEax’s TroN OVENS.

The oven is an iron box, which can be closely shut, with a furnace
underneath, surrounded by patent fire lumps, and enclosed in a
cast-iron frame.

There are three sizes in use in the service, viz., the 2-dish, rated
to cook for 25 men, the 4-dish, to cook for 50 men, and the 8-dish,
to cook for 100 men. After being in use, the oven should be allowed
to cool, and then thoroughly cleaned by opening the soot caps and
oven dampers above the folding doors; then insert the flue brush
and clean the top of the oven. Close the soot caps and oven dampers,
open the doors on top, and remove the back and side soot caps,
insert the flue brush and sweep well down the back and sides of the
oven, replace the soot caps and close the doors on top; remove
the soot caps above the furnace doors, and with a rake clear the soot
from the back and sides of the oven, sweeping well out with a flue
brush ; close the soot caps, open the furnace, sweeping on either
side with a cinder brush; empty the ashpit and fill it with water.

If required the following morning, lay the fire with 1 lb. of wood
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and 10 Ibs. of coal; close the furnace and ashpit doors. In the
morning open the furnace and ashpit doors, oven dampers and
damper in the flue; light the wood and close the furnace door.
Each fire should be allowed to burn well down before replenishing,
then take the rake and clear the bars, pushing the live ceal to the
back of the furnace, and adding fresh coal in front. ®With the
8-dish oven the fire should never be replenished with less than 10 Ibs.
- of coal, the 4-dish 7 1bs. of coal, and the 2-dish 5 1bs. of coal. During
the time the 8-dish oven is in use, should one side appear to get
hotter than the other, the oven damper on the hottest side should
be closed until the other side is brought to the same temperature,
then opened again.

When the oven is sufficiently heated, which can only be ascer-
tained by experience, it should be damped down, by having a clear
fire, free from smoke, closing the ashpit and furnace doors, oven
dampers, and damper in the flue, leaving the slide of the ashpit
door open.

During the time the oven is in use, the folding doors should be
opened as seldom as possible. An iron oven takes one hour to bring
to the required heat. Including the fuel necessary to keep it hot
while the food is being cooked, it will take 60 Ibs. of coal.

DEAN’s STEEL BOILERS.

Dean’s steel boilers are surrounded by patent fire lumps and fitted
in a cast-iron frame. They are rated to cook for 50 men each ; one,
however, will not cook for 50, though two will cook for 100, as it is
impossible to prepare soup and steam potatoes on the same boiler,
and reserve a separate one for tea. Each boiler will contain 20
gallons of water; after being in use they should be removed from
their bearings and thoroughly cleaned outside and inside, the flue
swept as far as can be got at with the flue brush, sweeping round
the frame with the cinder brush, cleaning out the furnace, emptying
the ashpit, and filling it with water.

If for use the following morning, lay the fire with 1 1b. of wood
and 7 lbs. of coal, replace the boiler in its bearings, place in the
required quantity of water for breakfast, put on the lid, and damp
the boiler down by closing the ashpit and furnace doors and damper
in the flue. 4

In the morning the fire should be lighted by op.aing the ashpit
and furnace doors, and damper in the flue, then light the wood and
close the furnace door. Assoon as the water boils the coffee should
be made, and the fire drawn and placed under another boiler if
required for dinner; if not, the cinders should be placed in the
ashpit for use at some future time.

To keep the boiler on the simmer, draw the fire off the fire bars
on to the dead lump in front of the furnace dooi, ieaving a few live
cinders on the fire bars; close the ashpit door and damper in flue to



10

within 1 inch, leaving the furnace door open. To bring the contents
of the boiler to boil again, push the fire back on to the fire bars,
close the furnace door, and open the ashpit door and damper in flue.

In steaming over a boiler, it should be three parts full of water
and at a sharp boil before the steamer is placed over it.

DEeAN'S CoMBINED COOKING APPARATUS.

. Before lighting the fire, thoroughly rake out any ashes or coal
from the flue at the back of the furnace.

The fire damper should be used only for :—

(@) First lighting fire ; to be closed after half-an-hour.
(b) Reviving the fire quickly.
(¢c) Heating water for baths quickly.

Of course the opening of this damper greatly increases the fuel
consumption and lessens the heating of the hot plates, ovens and
boilers.

The oven damper—right.

Full open for oven ; right hand.

Half open for () stock pot over oven ; (b) hot plate over oven.

The boiler damper.

Controls (a) the boiler on left hand ; (b) oven left hand top heat.

The oven damper—Ileft.

Controls the oven left hand bottom heat.

Any of the dampers may be closed, concentrating the whole of
the heat from the furnace upon that portion of the apparatus con-
trolled by the open dampers. y

The apparatus may be damped down by closing entirely the
furnace and ashpit doors and all dampers, leaving one slightly open
to allow the smoke to pass away ; the fire will then remain in for
several hours.

To ensure regularity in the working of the apparatus it must be
swept and cleaned out every evening after use. To clean the flues
remove all the steamers and cookers, the left hand boiler and boiler
over furnace, the loose hot plates over furnace, six soot doors in the
hood, and the soot doors under the oven, open all the dampers.

Commence sweeping from the uppermost soot door above the
dampers, down through each flue, passing the dampers to each of
_four soot doors over the hot plates.

From each soot door over the hot plates sweep well down the
backs of ovens, also the boiler flue and back of the centre boiler,
into the furnace.

Sweep out all soot from the flues which surround the removed
boiler and the tops of the ovens into the furnace, rake out all soot
and ashes from the flue under the boiler at the back of the furnace
and thoroughly sweep down the right hand side flue of the large
oven. .

Thoroughly rake out all the soot and ashes from the furnace,
leaving the fire bars perfectly clear, also rake down through the




11

slots in the fire cheeks, forming the sides of furnace, to clear the
down cast flue.

From the front soot doors under the ovens thoroughly rake out all
the soot and ashes each side of the iron flue, breaks and midfeathers,
taking care that the flues at the back of the ovens are reached and
the under sides of oven bottoms are well scraped.

Sweep, externally, the left hand boiler and replace, replace the
soot, doors, clean up the whole of the apparatus, replace the various
fittings and the apparatus will be ready for use.

Lay the fire with 1 Ib. of wood, 20 lbs. of coal.

It is most essential in any apparatus that the cook should make
himself thoroughly conversant with the run of the flues and the
action of each damper in the regulation of the heat to each part.

RicEMOND COOKING APPARATUS.

Is composed of two distinct parts. (A) consisting of oven and
steam chambers, hot plate and boiler for generating steam, also
providing water for tea or coffee. (B) portion consists of soup or
vegetable boiler and stock pot. There are two sizes in use. The
small apparatus will cook for 50 men. The larger cooker will cook
for 150 men.

Management of the (A) Portion.

After use this portion of the suite should be cleaned by removing
the fire, clearing out the furnace and ashpit, closing the furnace and
ashpit doors, and the damper in the flue. Open the cover over the
boiler damper, insert the wire brush and thoroughly clean the tubes
of the boiler, sweep the top of the oven with a flue brush, close the
boiler damper and cover. Open the right soot cap below the oven
doors, insert the flue brush, sweeping from right to left, close the
cap, open the soot cap on the left, sweeping to the left, close the cap.
Open the small soot door at the left hand side of the lower oven

- cleaning the back of the ovens.  Close the door and open the three
soot caps at the bottom, and with a rake remove any soot and ashes
that may have accumulated at the bottom. Clean out the ovens,
replace the gratings, close the doors.= Open the doors of the steam
chambers, remove the gratings, washing them with a solution of hot
water and soda, wiping the sides and bottom of the chambers,
‘replace the gratings, close the doors. Empty the condensing box,
thoroughly clean the latter, fill with clean water and replace it.
Open the valve on top of the boiler. Fill the boiler with the required
quantity of water; this is judged by watching the gauge glass and
the indicators on the metal protector. Lay the fire with 1 Ib. of
wood and 7 Ibs. of coal, replace the bullseyes on the hot plate. To
light the fire open the furnace and ash-pit doors, the boiler damper,
and the damper in the flue, light the wood and close the furnace
‘door. When the fire has burned down take the small poker and
push the live coals to the back of the furnace, keeping the bridge
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clear, placing the fresh coals in front, adding not less than 7 lbs.
When one or both of the steaming ehambers are required for break-
fast, immediately the water boils the valve must be closed and the
steam forced into the chambers, maintaining a fairly good steam.
if, on the other hand, the steamers are not required, the fire should
be damped down when the water reaches:boiling point by closing
the boiler and flue dampers, just allowing sufficient draught to
carry off the smoke. As soon as the breakfast has been served,
the boiler should be refilled, the fire replenished, and the apparatus
damped down. On the resumption of the cooking for dinner, the
damper in the flue should be opened and the heat directed round
the oven.

VWhen preparing the meat for roasting or baking, the largest joints
should be done first and placed in the hottest part of the oven, and
as each subsequent joint is ready the first joint must be moved to
another part of the oven to make room for the next joint, and so on,
in order that each piece of meat may be browned on the outside
before being placed finally in the position best suited for it to cook in.

With the larger apparatus it has been found convenient to reserve
the left hand steaming chamber for meat and puddings, and the
right hand chamber for cooking potatoes and other vegetables.

With the 50 men cooker, the higher portion of the steaming
chamber should be reserved for meat and puddings, the lower
chamber for vegetables, &c. As soon as the dishes to be cooked by
steam are ready, the valve should be closed until the steam gauge
registers from 2 to 3 lbs. pressure; the steam should then be
turned on the chamber in use ; maintaining this pressure as far as
possible. Vegetables can be placed on the steam according to the
time they take to cook. Potatoes should be put in the chamber
about 45 minutes before the dinner hour, the whole of the pressure
.of steam being forced on them by slightly closing the tap of the
chamber containing the meat dishes, keeping up a fairly good supply
of steam until the potatoes are cooked. During the cooking the
overflow box of the condenser must be emptied when necessary.

(B) Portiox.
Management of the Stock Pot and Vegetable Boiler.

This portion of the cooker has been designed for making soups,
porridge, boiling rice and green vegetables, also for making stock.
The boilers are fitted with wire baskets, the stock pot basket having
three compartments as receptacles for the three grades of bones
The two boilers are fixed close together in a cast iron frame and are
heated by one fire.

The capacity of the stock pot is 15 gallons, that of the vegetable
boiler 25 gallons.

The heat can be directed on either of the boilers, or may be
allowed to pass into the flue direct as desired by the cook,
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To clean out the flues, &e., the fire must be removed, furnace and
ashpits cleaned out. Close the dampers. Open the soot caps in the
flue, sweep both sides of the flue well down, close the caps; then
open the soot doors on either side of the boiler tops, cleaning the
sides of the boiler, raking out the soot with a rake, Lay the fire
with 1 Ib. of wood and 4 1b. of coal. Close the furnace, open the
lids of the boiler, remove the bones from the stock, empty the pot.
Wash out with hot water and soda, rinse out with clean warm water,
replace the stock, remove the bones from the basket, discard the
No. 3 bones, wash the basket, replace the bones. Change the tallies,
and put the basket in a cool place. Clean out the vegetable boiler,
fill 3 parts with water. In the morning light the fire, first opening
the furnace and ashpit doors and dampers, light the wood and close
the furnace doors.

When the fire requires replenishing push the live coals to the
back, adding the fresh in front. Close the stock pot damper,
directing the heat on the larger boiler. Should the latter not be
required for breakfast the dampers may be closed just sufficient to
maintain combustion.

Brick OVEN.

Consists of a brick chamber, generally circular in shape, with a
low roof not exceeding 20 inches in height. A furnace, constructed
in one side, the flame and heat of which passes through the oven to
a flue in the opposite side, causes the chamber to become very hot,
the heat being maintained until the food placed in it is cooked.

When required for use, the fire should be laid the previous night
with 1 1b. of weod and 15 lbs. to 20 lbs. of coal, and the furnace
door closed.

In the morning open the furnace, ashpit doors, and the oven door,
remove the fire block from the mouth of the furnace, close the oven
door, open the damper in the flue, light the wood, and close the
furnace door.

Each fire should be allowed to burn well down before replenishing,
then take a rake and clear the bars, pushing the live coals to the
back and adding the fresh in front. The fire should never be
replenished with less than 15 lbs. of coal. When the oven is
sufficiently heated, which is ascertained by looking through the hole
in the oven door, and if the soot is all burnt off the top and sides,
and the bricks have a bright red appearance, it is ready. Then open
the furnace door and see that the fire is perfectly free from smoke ;
if it is, close the furnace and ashpit doors, open the oven door,
replace the fire block at the mouth of the furnace, and clean out
the oven with a damp broom or scuffle, close the oven damper and
door for a few minutes to allow the dust to settle.

The hottest part of the oven being near the furnace, the larger
and coarser joints should be placed there. After being in 1 hour
they should be taken out, turned and replaced in the oven until
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Too much water should not be placed in the dishes, as the steam
tends to lower the heat. After a little practice, the heat can be
ascertained by merely taking hold of the handle of the oven door, or
by placing the hand in the oven.

The door should be opened as seldom as possible. The time a
brick oven takes to heat depends upon its construction and the
quality of coal used ; as a rule, about 1 hour with 50 lbs. of good
Newecastle coal, and 2 hours with 200 Ibs. of Scotch coal.

SoYER’s STovE.
This consists of a 12 gallon boiler contained in an iron cylinder,
at the bottom of which is a small fire-place. It will boil vegetables,
puddings, &c., for 50 men ; it makes a good stock-pot in the field.

FUEL.

It will be obvious that a careful and economical use of fuel will be
necessary, in order to carry out the system of messing as now
approved. It has been practically demonstrated that with careful
supervision, the regulation allowance is barely sufficient to meet all
requirements. The following remarks are issued for information on
this subject.

1. The allowance of coal for the cookhouse should be issued daily
to the serjeant-cook, and care should be taken that an undue amount
of slack is not included.

2. The serjeant-cook will be held responsible for the economical
consumption of coal, and it will be his duty to regulate the fires,
using no more than are necessary for the cooking required. By
consulting the Regimental Diet Return, the serjeant-cook will be
able to arrange beforehand how his cooking apparatus can be used
to the best advantage.

3. Cinders should be carefully preserved, as in some cases they
are as valuable for fuel as coal.

4. The following rules for regulating fires and furnaces should be
observed : —

(@) Fires should not be kept burning longer than necessary ; for
instance, when soup has reached its boiling point, a portion of
the fire should be withdrawn, also when the brick ovens are
heated to the required pitch, the fire should be at once
removed and the food cooked by the stored heat.

(b) After fires have been used, but are required subsequently, they
should be banked up by placing damp cinders on them, and
the ashpit door and damper closed, leaving only sufficient
draught to carry away the smoke, the furnace door being kept

open.
(¢) In replenishing afire, thelive coal should be pushed t6 the back
of the furnace, the fresh coal being added in front. By so
doing, the fresh coal becomes gradually consumed, and 'the
heat of the fire is not reduced. piaar




15

The fuel usually issued for cooking in the service consists of wood, °
coal, coke, charcoal, and turf or peat.

Wood in barracks is simply issued for kindling purposes, and the
allowance is 1 1b. for each 40 Ibs. of coal or coke.

The allowance of coal for Warren’s apparatus is 3 lbs. per man

r week.

With all other apparatus it is 5 Ibs. per man per week.

CoAr.

The coal mentioned in the scale is seaborne coal or coal rated as
such. 100 lbs. of 2nd quality coal, 80 Ibs. of coke, or 1 kish of
turf of 20 cubic feet will be considered equivalent to 80 lbs. of st
quality coal.

CokKE.

Coke is coal the bituminous qualities of which have been
extracted by heat in closed chambers. A ration of coke is 1 1b.,
but it is seldom issued for cooking purposes.

CHARCOAL.
Charcoal is wood charred in chambers made as airtight as possible.

Turr OR PEAT.

Turf or peat is a substance of vegetable origin, and, when in a
dry state, is issued for kindling purposes— 4 kish being equiva-
lent to 1 1b. of kindling wood. It should not be disturbed while
burning. )

FIrEs.

The fire should be prepared as follows:—Cut the wood into
small strips, care being taken that it is quite dry, then place small
pieces of coal on each side of the furnace, place half the wood cross-
ways, the ends resting on the coals, the remainder lengthways,
which will allow the air to pass through, cover with moderate sized
pieces of coal and light it at the bottom.

The amount of wood and coal required to lay a fire for each
apparatus will be : —

Description. [ Wood. Coal.
1b. Ibs.
Warren's 3 7
Dean’s, 4-dish ... . l 3 7
” 8, 1 10
Steel Boilers l 1 7
Brick oven ll 1 15
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No. 1. SPECIMEN DAY'S
Ingredients Required.
Meals, - e 18 PP ¥ T
Free Issue, Purchased.
= Tea, 1 1b. Margarine, 3 Ibs. 2 ozs.
g i Sugar, 33 1bs, Liver, 25 Ibs.
ik Dripping, 21bs, Onions, 20 lbs.
o W3 Flour, 2 Ibs, Milk, 5 pints
2 a2 Salt as required Mustard as required
§ s oy Bread as required Pepper as required
Ty
« o
= % -
(-] -
25 3
5 =
Meat, 70 lbs, Currants, 5 lbs.
Dripping, 4% lbs. Mixed Peel, 1 1b.
: Flour, 18 lbs. Onions, 3 Ibs.
g Sugar, 3 Ibs, Potatoes, 50 Ibs.
2 Saﬁ;nas required Cabbage, 50 1bs.
R B = Mustard as required
g = |8 = Pepper as required
,:‘é E é § Soda, 1 oz.
- '§ o
22858
g
2
2
Tea, 1 1b. Milk, 5 pints
'§ ¢ | 2 Sugar, 33 Ibs. Watercress, 4 1bs.
R - | g Salt as required Margarine, 3 Ibs. 2 ozs.
S|4 il E Bread as reqnired
=g 2
af {28
glc;:rd. 3 Ibs, iy * Split Peas, 10 lbs,
;e ld read as requi Mixed Root Vi 7 1bs.
% § ‘é Salt as required Onions, 3 Ibs. oo
2|2 A Mint, 1 pkt.
518 2 Pepper as required
@ |~ 5

* Or 6 1bs, of Pea Flour,




DIET—100 Men.

Method of Preparation and Cooking.

FRIED LIVER.—Wash and cut up the liver into slices } in. thick. Mix 14 Ibs.
flour with } ozs. of pepper and 3 ozs. salt in a mixing bowl. Dredge the liver in
this mixture. Well grease the dishes with some dripping. Place in one layer of
liver only and fry on hot plate or in oven. Keep from burning by constantly
moving.  ONIONS.—Clean and cut the onions into rings and steam or fry till
:ebnde.r. MO:VN the liver with stock, add the onions and serve hot. Time for liver,

minu

BAKED MEAT AND POTATOES.—Wash, peel and rewash the potatoes,
cutting the large ones into halves lengthwise. Bone, roll and skewer the meat,
cover with slices of fat if lean joint. nglwe the potatoes into a baking dish, clean
and cut up the onions, put in centre of the potatoes, add 1} ozs. pepper, 3 ozs. salt,
then pour over a little stock or water. Place dish in oven, turn joint at half-time,
add stock when necessary. Time, 15 minutes for each pound of meat.

CURRANT ROLL.—Wash and pick over the currants, chop up peel finely.
Place flour in mixing bowl, and add 1} ozs. salt ; shred dripping, to flour, and
well mix ; add sufficient water to make into a stiff paste, press out, cut in required
number of portions, roll out, sprinkle over the currants, sugar and peel, damp the
edges of paste, roll over, neatly pressing the ends togotger to retain the fruit.
Flour the cloths, place in the pudding, and roll tightly. Tie uf each end with
string, place in boiling water, and boil continuously gor 3 hours. If steamed, place
in dish without cloth, replace lid. Time, 3} hours.

CABBAGE.—See Diet 3.

WATERCRESS.—Remove the roots and thoroughly clean. Place in salted
water to kill insects, and allow it to remain for a few minutes. Then wash and
serve at once.

PEA SOUP.—Soak the peas for about 12 hours, steam or boil till pulped. Clean
and cut up the onions, wash and cut up the vegetables. Place 10 gallons of stock
in boilers, add the vegetables and onions, slowly bring to boil, and simmer till
cooked. Make a thickening of flour, 3 ozs. pepper, 6 ozs. salt, and cold stock or
water, add with the pulped peas.  Bring the stock to the boil again for 30 minutes,
stirring well, and adding dried mint if desired. Time, about 3 hours.
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No. 2. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. i Purchased.
A, T : P U b comedh o sy
Tea, 1 1b. Milk, 5 pints
g Sugar, 3 Ibs. Tomatoes, eight 2-1b, tins
Bacon, 25 Ibs. Pepper as required
B é Salt as required .
Z z & Bread as required
919
sz
AR
2
=
Meat, 70 lbs. Potatoes, 50 lbs.
Salt as required Onions, 3 1bs.
3 Sugar, 3 1bs. Nutmegs, 2
g Rice, 8 Ibs
g o Milk, 16 pints
. g
E
AH
aldlgl !
%
4
4
g‘ea. 11b. " Milk, 5 pintel
gl s ugar, 3§ 1bs. Margarine, 3 lbs. 2 ozs.
s g 2 .§ & Bread as required Jam, 12} 1bs.
= § 5 S g
=
Bread as required Lentils, 8 Ibs,
of & Salt as required Mixed Root Vegs., 7 Ibs.
=R Flour, 3 1bs. - Onions, 3 1bs,
&l = 1 3 Herbs, 2 packets
E z || Pe{)per as required
% |8 Celery Seed, 2 packets
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DIET—100 Men.

Method of Preparation and Cooking.

BACON (Fried).—Remove the bone and rind, cut into thin rashers of about
i oz. each (if bacon is lean, slightly grease the dish), put only one layer in dish,
fry in oven or on hot plate.

TOMATOES (Tinned).—Empty into a dish, cook by bringing to a simmer, stir
occasionally. Serve with bacon in centre of dish.

TOMATOES (Fresh).—Remove stalk and clean, then cut in half and fry till
browned on both sides, or place a little hot water into a boiler and add the cut
tomatoes, stirring till cooked.

TEA.—Place the tea in a clean vessel, then pour over boiling water, allow tea
to stand a few minutes, strain tea leaves, add sugar and milk.

RICE PUDDING.—Wash and rewash the rice, place it in greased baking
dishes, add the sugar, milk, and a pinch of salt. Sprinkle the surface lightly with
nutmeg and bake in slow oven for 2 hours. Or, the rice may be cooked in baking
dishes on a hot plate, then sprinkle the surface with nutmeg and put in oven for
10 to 15 minutes before serving.

BAKED MEAT AND POTATOES.—See Diet 1.

TEA.—See Breakfast.

LENTIL SOUP.—Proceed as for Pea Soup (Diet 1), using lentils instead of peas
and substituting celery seed for mint, which should be added with the thickening,




No. 3. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue, Purchased.
Tea, 1 Ib. Mixed Fresh Root Vegs.,
¢ : Sugar, 3% lbs. 4 lbs,
E 'g g Flour, 2 Ibs, Onions, 3 Ibs.
Ela|S *Meat, 32 ll;sib ;ﬁlk. 5 pints
Dripping, 3 ] as required
53 E 2 Salt as required Mngl;'xd uex%quired
é g g Bread as required
Aig|@
Meat, 62 lbs. Cabbage, 50 Ibs.
Dripping, 4 lbs. Onions, 5 Ibs.
Flour, 16 lbs.ed Rice, 10 1bs,
Salt as requir Pepper as required
Mustard as required
" 1 o0z.
o
R
JE
gl%|S
= 4
z!g|8
ZE &
=} E E-
|8
C}
&%
o Tea, 1 1b. Milk, 8 pints
f 'g gz Sugar, 63 1bs. Margarine, 3 Ibs. 2 o0zs.’
E g a - Flour, 12 Ibs ts, 4 Ibs,
£ = '3 g Dripping, 3 Ibs. Cream of Tartar, 1 oz.
& ﬁ 5 Bread as required Carbonate of Sada, 2 ozs,
o
g- Bread as required Tomatoes, 6 2-1b. tins
[ Salt as required Haricot Beans, 8 1bs.
B
& 3 Flour, 3 lbs. Onions, 3 lbs.
= g £ Pepper as required
@ |3
]

* Suitable meat without bone,
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DIET—100 Men.

Method of Preparation and Cooking.

STEWED STEAK.—Wash, peel and cut up the mixed vegetables into small
pieces, clean the onions and cut up small. Remove the meat from the bone and cut
into 5-0z. steaks. Place a little dripping in the pan, add the mixed vegetables and
onions, and fry till golden brown colour; remove, then quickly brown the steaks
on both sides in the pan. Mix 2 Ibs. flour, 3 ozs. salt with 1 oz. pepper, and add
to the fat remaining in the pan after frying the steak, stirring until the fat is
absorbed ; then gradually add hot stock until the required amount of vy is
made. Place the gravy into a dish, add the fried vegetables and onions between
the steaks. Place the dish in the oven or on a hot plate and cook till tender.
Time, 2 hours,

MEAT PIE.—Make the paste as per Diet 1 for Currant Roll, and roll out the size
of baking dish. Remove the meat from the bone and cut up into small cubes.
Clean and cut ug the onions into small pieces. Place a little stock or water in the
baking dish, add the meat and onions, pepper (2 0zs.) and salt (3 0zs.), stir well
together, lay over cover of paste, which should haye a hole in centre to allow steam
to escape. Put the pie in a hot oven till browned, then remove to a cooler part of
oven, and cover with greased paper, adding stock as required during the process
of cooking. Time, 2} hours.

GRAVY.—Place stock into a boiler or cooking vessel, peel and fry the onions
and any spare cooked vegetables available till browned, add to the stock and
simmer for about 15 minutes. Make a thickening with flour and water, pepper
and salt, add to the stock, simmer for 30 minutes, well stir the whole time. Strain
off through a sieve and serve. (See page 72).

CABBAGE.—Remove the withered leaves, cut cabbage into quarters, remove
stalk, well wash in salted water. Brinflwater to the boil, add salt (3 0zs.), soda
(2 0zs.), and place in cabbage and boil till tender. Time, 40 minutes,

SAVOURY RICE.—Wash and rewash the rice, then plunge into stock or water,
cook and cut up onions into small pieces, add them to the rice, season with pepper
and salt. When the rice is cooked and has absorbed the water or stock, add
dripping and stir well. Water required, 6 to 8 gallons.

CURRANT CAKE.—Wash and pick over currants, afterwards dry them carefully,
Finely shred the dripping. Pass the flour, carbonate of soda, and cream of tartar
through a flour sieve. Place flour in mixing bowl, add dripping and mix well, then
add fruit, and finally mix with the milk. Place in greased tins, then in hot oven
until cooked. Hottest part of oven to brown and rise, then cover with greased
paper, remove dish to cooler part of oven. Time,-about 1 hour. To test, insert
a dry skewer ; if on withdrawing it is clean, then the cake is cooked.

TOMATO SOUP.—Soak the haricot beans the previous day, steam or boil till
tender, » Clean and cut up the onions. Place sufficient stock into the boiler, add
the tomatoes and onions, and simmer till tomatoes are reduced to a pulp and the
onions are tender. Pulp the haricot beans by passing through a vegetabie masher
or mincer. Make a thickening (as in Pea Soup), mix up with the pulped beans,
bring stock to the boil, add thickening, &c., stir till it comes to a boil again, and
simmer for 30 minutes, keeping it well stirred all the time.
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No. 4. SPECIMEN DAY'S
Ingredients Required.
Meals.
l Free Issue. Purchased.
Tea, 1 1b. Rolled oats, 8l !1:82
3 Sugar, 3§ Ibs, Margarine, 3 Ibs. 2 ozs,
! g g1 Bread 3 required Milk, 10 pints
5] 1 Bacon, 25 1bs. . Mustard as required
4 -E & Sait as required
B3
-
g g2 :
g = .
S
~ 3 =]
Meat, 62 lbs. Apple Rings, 7 lbs,
Sugar. 3 lbs. Cl‘t?\’ren. 3oz
Flour, 3 lbs.u-ed Onions, 3 1bs,
Salt as requi Curry Powder, 12 ozs.
g % i Rice, 10 lbs,
| B Mixed Root Vegs., 7 1bs.
o § = Ly Haricot Beans, 10 Ibs,
= | @& red Pepper as required
AR
815
e
SIE|E
8|2
3 :
. |8 Tea, 1 1b. Milk, 5 pints
'§ ? o Sugar, 33 1bs. Beetroot, 20 1bs,
& ] Dripping, 5 lbs. Onions, 3 1bs,
S A ‘E 2 5 Bread as required Vinegar, 2 pints
Hig 2 Salt as required Pepper as required
& (% §
4 Flour, 3 1bs. Barley, 8 Ibs.
=) Bread as required Mixed Root Vegs., 7 1bs.
ﬁ R Salt as required Celery Seed, 2 pl
NS E Onions, 3 Ibs.
§ E Pepper as required
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DIET—100 Men.

Method of Preparation and Cooking.

BOILED BACON.—Select suitable boiling pieces if possible, i.e., gammon or
hock. Bring the water to the boil, place in bacon, and boil steadily for 18 to
20 minutes per Ib. Allow to cool in the water, thus retaining its flavour. Remove

and carve in thin slices.

PORRIDGE WITH MILK AND SUGAR.—Bring the water to the boil, add
2 ozs. of salt, sprinkle in the oats, and keep stirring. If in a fixed boiler, quickly
remove the fire when the oats boil, replace the lid, and allow to cook in own heat.
Stir at intervals. Heat the milk, then add with sugar to taste, and serve hot.
Note.—One gallon of water to 2 Ibs. of oats. Time to cook, about 1 hour.

- PORRIDGE WITH MILK.—As above, omitting the sugar.

CURRIED STEW.—Remove the meat from the bone and cut up into small
pieces. Wash, peel and cut up the mixed vegetables, clean and cut up the onions.
Place 3 1bs. flour, } oz. pepper, 2} ozs. salt, 12 ozs. curry powder in a bowl and
well mix together, add the meat and well flour. Place a little stock in the baking
dish, add the vegetables and onions and meat, barely cover with stock or water,
place in a moderately heated oven, add stock as required, and well stir during
process of cooking. Time, 2} to 3 hours.

RICE.—Wash and pick over the rice, place eight measures of water to one of the
rice into a boiler, and bring to the boil ; add 2 ozs. salt, sprinkle in the rice, and
keep stirred until the fire is withdrawn. This should be done immediately the rice
is placed in the boiler. Allow to remain for about 25 minutes or till tender.
Remove and strain, washing if necessary with hot water, and serve hot.

HARICOT BEANS.—Same as Blue Peas (Diet 6).

STEWED APPLES.—Soak the apple rings for about 8 hours in water corre-
sponding in quantity to the fruit. Place the apple rings with the liquor in which
they were put to soak, cloves and sugar into a boiler, and simmer gently for 13 hours,

Stir frequently.

BEETROOT AND ONION SALAD.—Bring the water to the boil, place in the
beetroots without breaking the skin or removing any earth that may adhere to
them, and boil till cooked. Time, old beetroot, 3 hours ; young, 1} to 2 hours.
Allow to cool, remove the skin and stalk, cut up into thin slices, place in salad
bowl or plates, pour over vinegar, and serve.

BARLEY SOUP.—Secald the barley, afterwards throwing the water away.
Proceed as for Pea Soup (Diet 1), placing the barley in the stock with the mixed
vegetables and onions, adding the herbs with the thickening.
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No. 5. ' SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
y Tea, 11b. Margarine, 3 lbs. 2 ozs.
8 Sugar, 3§ lbs. Onions, 3 lbs,
- Dripping, 2 lbs, Milk, 5 pints
o E Flour, 3 lbs. Mixed Herbs, 1 pkt.
Z 3 Meat, 20 Ibs. Pepper as required
& P Suet or Fat Meat, 4 1bs.
'§ ‘E Salt as required
g 2 Bread as required
(3
=2 A | |
S| *
E
Meat, 62 lbs. Potatoes, 50 lbs.
Dripping, 4} 1bs. Onions, 6 Ibs.
Flour, 18 Ibs. # %wedes, 50 n”.u'ed
2 Salt as require epper as requi
g’ g Mustard as required
B
1
21214
Z1E k|
ERE
2|4
é
g Tea1bb. Milk, 0 pints
9| g Sugar, 3} lbs. Margarine, 3 lbs, 2 ozs,
4| 1218 |E| Breadasrequired Vinegar. 4 pints
a8 §, -] Salt as required - Cloves, 1 oz.
& z Peppercorn, 1 oz.
CHE § Onions, } 1b.
2 Herrings, 100
FN Pepper as required
= Flour, 3 Ibs. Lentils, 6 1bs.
& 5 Salt as required Split Peas, 4 Ibs,
= a Bread as required Onions, 3 Ibs.
I 2 ‘§ Mixed Root Vegs., 7 1bs.
S8 Mixed Herbs, 1 pkt. ‘
2 é Pepper as required

* Use Boiled Rice, scrap Bread, or Potatoes. i 3
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DIET—100 Men.

Method of Preparation and Cooking.

RISSOLES AND GRAVY.—Remove the meat from the bone and cut up into
small pieces, clean and cut up the onions and soak the bread in cold
water. Remove the skin from the suet and cut up small. Squeeze the water
from the bread and crumble up. Place the whole of the above ingredients
into a mixing bowl and well mix; then pass through a mincer. The minced
ingredients should then be placed in a bath or bowl and seasoned with } oz. pepper,
2 ozs. salt, 1 pkt. of mixed herbs. Sufficient flour should be mixed with the mince
to bind. Weigh or divide up in 5-o0z. portions, rolling into sausage shape, place
into greased baking dishes, and cook in a moderate oven. Make a thickening of
flour, pepper and salt, as per Diet 3. Remove the rissoles from the oven when
nearly cooked, pour off the surplus fat, and cover the rissoles with gravy ; replace
in oven till cooked. Time, 45 minutes. If bread is not available, cold mashed
potatoes, or boiled rice, can be used in lieu.

IRISH STEW.—Wash, peel and again wash the potatoes, clean and cut up
onions, remove meat from bone, cut up into cubes. Place a little stock or water
in cooking vessel, add alternately a layer of potatoes and layer of meat, sprinkle
over each layer some onions, salt and pepper, continue thus until vessel is nearly
full; potatoes must be the finishing layer; barely cover with stock. Steam or
stew 2} to 3 hours. X

DUMPLINGS.—Make paste as in Currant Roll (Diet 1), cut into portions (one
per man), and steam or cook with stew about 45 minutes.

MASHED SWEDES.—Wash, peel and rewash the swedes. Place in boiling

water with } Ib. of salt. Simmer about 2 to 24 hours or until tender. Remove
from boiler, well strain and mash. Add pepper, and salt as required.

SOUSED HERRINGS.—Gut and clean the herrings, place in salted water for

half an hour. Remove and place in baking dishes, clean and cut up the onions and

. mince finely, then sprinkle them over the fish. Shake over the cloves and pepper-

corns, cover with vinegar (diluted with equal parts of water), season with pepper

and salt. Place in moderately heated oven till cooked. This dish is se; cold.
When cooked, the flesh breaks between the thumb and finger on being pressed.

PEA AND LENTIL SOUP.—Soak the peas and lentils, then steam or boil till
tender; thep proceed as for Pea Soup (Diet 1).
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No. 6. SPECIMEN DAY'S

Ingredients Required.
Meals.
Free Issue. Purchased.
Tea, 11b. Milk, 5 pints o
iy S , 3§ 1bs. Margarine, 3 0zs.
4 £ B:g.:d lal! required Pepper as required
% ; § Bacon, 25 Ibs. Mustard as required
|52
214033
g i s
i)great, 62 Ibs. - g:'tctoes, ﬁ(’). 1bs,
ippi 3 ions, 3 lbs.
\Bﬁ?ﬁum Mixed Root Vegs., 7 lbs,
: Flour, 3 Ibs. Currants or Prunes, 6 Ibs,
Sugar, 2 Ibs. Mixed Peel, 1 1b,
} i I Sat as required Spice, 2 ozs.
;L Bl s | Blue peas, 10 Ibs.
2|2 Pepper as required
"g 2_ Mustard as required
=
=R E
2
&
Teu,llal;.lb. Milk,5pinh“”'2
LB Sugar, B . Margarine, 3 023,
RERE: g Bread as required Beetroot, 15 Ibs,
é g g, Salt as required Tomatoes, 4 Ibs,
e 2 k: Onions, 3 Ibs,
ﬁ g Vinegar, 2 pints
Pepper as required
& Flour, 3 1bs. Pear] Barley, 4 1bs,
é Bread as required Mixed Root; Vegs., 15 Ibs.
E Salt as required Onions, 3 1bs.
&2 z
§ K]
2
-

* Any spare cooked vegetables may be used in this preparation.
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DIET—100 Men.

Method of Preparation and Cooking.

As explained in Diet 2. e

PLAIN STEW.—Wash, peel and cut up the vegetables into small cubes, clean
and cut up the onions. Remove the meat from the bone and cut up into pieces of
about 1 0z. Place 3 Ibs. of flour,  oz. pepper, 3 0zs. salt, into a bowl and mix well,
add the meat to this mixture. Place a little stock into a steaming dish or camp
kettle, add the vogetables, onions and floured meat, barely cover with stock, stir
well, meglm the lid, and steam for 2} to 3 hours. This should be occasionally
stirred during process of cooking. If this stew is to be cooked in a camp kettle the
meat should no! be floured as above, but should be well whisked with stock and
added as a thickening about 30 minutes before being required.

BLUE PEAS.—Soak 12 hours and cook until tender.

. BREAD PUDDING.—Wash and pick over the currants, chop up the peel
finely, and soak 25 lbs. bread in cold water for a few minutes ; then squeeze out
all water, leaving the bread in a pulp. Place the currants, bread, peel, dripping,
sugar and spice into a bowl and well mix. Well grease baking dishes, “EF the
mixture, press into the dishes to a thickness of 2 ins., place in a moderately heated
oven till cooked. Time, about 1 hour. This pudding can also be steamed.
Prepare in same manner and place into a steaming dish, cover with the lid, and
steam for 1§ hours.

MIXED SALAD.—Place the beetroot into boiling water without breaking
the skins or removing any earth that may be adhering to them, and boil till tender.
Time, old, 3 hours ; young, 1} to 2 hours. When cooked remove from water and
allow to cool. Remove the stalk and skin and cut up into thin slices. Remove the
stalk from the tomatoes and wipe clean and cut in halves. Clean and ring the

- onions if large or remove the root and clean if spring onions. Lay the cut beetroot
intg plates or dishes, garnish with onions and tomatoes, and pour over the vinegar
and serve.

VEGETABLE SOUP.—Scald the barley, prepare the vegetables and onions.
Place barley into cold stock and simmer till cooked. Fry the vegetables and
onions in a little dripping. add to the stock. Make a thickening as explained
in Diet 1, bring stock to the boil, add the thickening, and stir till cooked, Time for
soup, about 3 hours.
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No. 7. SPECIMEN DAY'S
Ingredients Required.
Meals,
Free Issue. . Purchased.
; Tea, 1 1b. Onions, 20 lbs,
: Sugar 3§ lbs. Milk, 5 pints
§ *Meat, 32 lbs. Pepper as required -
& g Dripping, 2 lbs. Mustard as required
Z ° Salt as required
= "s’ Bread as required
] .
Z1%)%
18 1@
8= g
i
Meat, 70 lbs. Potatoes, 50 1bs.
Flour, 16 Ibs. Powders, 12 pkts.
Salt as required , 10 pints
Ao 18 Cabbage, 50 1bs.
- _S° Mustard as required.
b @ 2 Pepper as required
g3 3
?’: 2
AL
Al 3
382
&
Tea, 1 1b. Milk, 8 pints
= s Sugar, 3§ lbs. : Margarine, 3 Ibs. 2 ozs.
ilgl® 3 Flour, 12 Ibs. : Carbonate of Soda, 2 ozs,
= Dripping, 3 Ibs. Cream of Tartar, 1 oz.
R g 3 Bread as required Carraway Seeds, 3 ozs.
Bread as required Mixed Root Vegs., 7 lbs,
= Salt as mm:nd Barley, 4 1bs.
<12 Flour, 3 Cabbage Lettuce,or Small
8 (2 Cabbage, 8 heads
o Ouions, 3 Ibs.
=18 Parsley, 1 bunch
7 é Sweet. Herbs, 1 pkt.
‘ r Blue Peas, 6 lbs.
P Pepper as required

. guiuble meat for frying without bone,
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DIET—100 Men.

Method of Preparation and Cooking.

FRIED STEAK AND ONIONS.—Remove the meat from the bone and cut up
into 5-oz. steaks, place a little fat in the pan, and fry the steaks on hot plate or open
fire. Time, 10 to 15 minutes, Clean and cut up the onions into rings and fry tilla
golden brown colour.

ROAST BEEF.—Bone and roll the meat into joints not exceeding 10 Ibs. in
weight. Place a little water in the baking dish, lay meat on a stand or trivet, fix
over baking dish. Cook in a hot oven, turning the meat when half-cooked, adding
water to the dish as required. Baste the meat occasionalty with liquid fat or by
laying pieces of fat over the joint.

YORKSHIRE PUDDING.—Place 16 lbs. flour, 12 powders, } oz. pepper,
4 ozs, salt into a mixing bowl and well blend together. e a bay in the centre of
flour, add nearly the whole of the milk, then well beat up, add the remainder of the
milk, mixing until all lumps have disappeared. About 1 hour before being
required for dinner the meat should be removed from the oven, surplus fat bei
Kgured from the dish, taking care to leave only sufficient to grease the sides

ttom. Pour in the batter, equally distributing, replace meat, return to oven.
The pudding should not exceed 2 ins. in thickness. Remove the meat from the
oven when cooked and carve up thinly, cover with gravy, and keep hot till required.
Test the batter as for Cake in Diet 3. Time to cook batter, 45 minutes; meat
15 to 18 minutes per Ib. .

SEED CAKE.—As for Plain Cake (Diet 3), substituting carraway seeds for
currants.,

HOTCH-POTCH.—Soak the peas overnight, scald the barley. Wash and
peel the mixed vegetables and cut up into cubes. Clean and cut up the onions.
Wash and cut up the lettuce into small pieces. Place 10 gallons stock in a boiler,
add the peas, barley, onions, lettuce, parsley, bring to a simmer till cooked. Make
a thickening as for Pea Soup (Diet 1). Bring soup to the boil, add the thickening
and herbs, keep well stirred for 30 minutes. Serve hot. Time, 3} to 4 hours,




No. 8. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
Tea, 1 1b. Margarine, 3 Ibs. 2 ozs.
1 Sugar, 3§ lbs, Milk, 5 pints
Bacon, 25 1bs. Pepper as required
g g Bread as required Mustard as required
£ 5
2= |3
HHE
g
Meat, 62 Ibs. Onions, 3 Ibs,
Flour, 16 Ibs. Potatoes, 50 1bs.
. Dripping, 4 Ibs. Haricot Beans, 10 Ibs,
Salt as required Pepper as required
B Mustard as required
e 5 & i
AHEE
Alg ’6 é
R
Tea, 1 1b. Margarine, 3 Ibs. 2 ozs.
2|8 Sugar, 37 Ibs. , b pints
é g % g g Bread as required Jm, 12} Ibs.
2
=]
A |2
i Flour, 3 1bs. &“Em G‘IIbe. ¥
A Bread as required X t |
dl1g!8 Bbsasetstnd uioon, § 156 el
o 1 '§ Mint, 1 pkt.
Bls Cheese, 6} Ibs.
»n |~ 'g Pepper as required
=
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DIET—100 Men.

Method of Preparation and Cooking.

FRIED BACON.—See Diet 2.

MEAT PUDDING.—Remove the meat from bone and cut into small pieces.
Clean and cut up the onions. Make the paste as described on Diet 1. Divide
equally the meat, onions, pépper and salt into basins if for steaming, barely cover-
ing with stock or water; cover top of basin with the paste, then steam for 2}-3
hours. If large dishes are used cover with lid before'cooking. If the puddings are
to be boiled, prepare ingredients as above, grease inside of basin with some dripping,
line with paste, add the meat, onions, pepper and salt, barely cover with stock or
water, lay over cover of paste, tie up the wmla in a cloth, cook in boiling water for
3 hours.

HARICOT BEANS.—Same as Blue Peas (Diet 6).

PEA SOUP.—See Diet 1.
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No. 9. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
§ | € g“' : l:ub’ Ibs i‘ﬁlk' : gy
ugar, . ine, 3 Ibs, 2 ozs.
g g Bread as required He;g:,r 1 pkt.
. Meat, 12 Ibs. Sausage Skins, § 1b.
E 2z Bacon, 12} Ibs. Mustard as required
_g g Salt as required Pepper as required
2|1 ;
& |&
giest. 62 Ibs. Be"J-.Onions. 3 ll';.
ugar, 16 rations 15
Salt as required Flour, 2 1bs.
g’ml.sli ll.u.‘m‘ed
188,
3 X g Pepper as requnired
5 é 2 é Mustard as required
=3 g Mixed Root Vegs., 7 Ibs.
B
AH
a g
=) 5 @w |
Tea, 1 lb.l Watercress, 4 Ibs.
9|ld|E Sugar, 3§ lbs. Margarine, 3 lbs, 2 ozs.
5|8 E| Brea b required Milk, 5 pints
g % H Salt as required
= E =
2|2
Bread as required Lentils, 8 1bs.
o & Flour, 3 1bs, Mixed Root Vegs., 7 1bs,
= 5 Salt as required Onions, 3 Ibs,
g: = 2 Herbs, 2 pkts.
=N B Pepper as reanired
ol I




DIET—100 Men.

Method of Preparation and Cooking.

FRIED SAUSAGES.—Remove the meat from the bone and fat and cut up
into small pieces; remove the skin from the suet and cut up small. Soak 4 Ibs.
of bread in cold water for a few minutes, then sq out all ist
Soak the sausage skins for sufficient time to remove the brine and run
on to the fillers. Place the meat, bread, and suet through the mincer and mince
finely, place into a mixing bowl, add the herbs, pepper and salt, and mix well.
Fix the filler on the machine, pass the minced ingredients into the skins, make into
sausages about 2 ozs. each, puncture each sausage with a fork, place in a greased
dish, and fry in oven or on hot plate. Time to cook, 20 minutes.

SAUSAGES (without_skins).—After the ingredients have been prepared as

above roll with the hand on a table into sausage shapes, gihﬂy dredge in flour,
arrange in greased baking dishes and place in oven till cook

" BROWN STEW.—Wash and clean the vegetables, cut up into small cubes.
Clean and cut up the onions into small pieces. Bone the meat and cut up into small
pieces. Mix the flour, salt, and pepper in mixing bowl, add meat, and cover well
with the flour. Put a little stock in baking dish, place in the floured meat, mixed
vegetables and onions, barely cover with stock, stir well, and cook in moderatel
beated oven. During process of cooking add stock as required and keep weil
stirred. Time, 2} hours.

BEAN CROQUETTES.—Soak the beans overnight in cold water and add
1} ozs. of soda, boil the beans in stock or water until tender and the skins burst,
drain and mash them. Add the flour and seasoning, mix well, make into shapes,
Place them in baking dishes with sufficient dripping to cover the bottoms, and
bake in a quick oven until brown.

STEWED FIGS.—Pick and wash the figs, place in a cooking vessel with
sufficient water to cover them, add the sugar, bring to the boil, and simmer till
tender.

WATERCRESS. —As described in Diet 1.

LENTIL SOUP.—As described in Diet 2,

(B 13700) B



SPECIMEN DAY'S

No. 10.
Ingredients Required.
Meals,
Free Issue. Purchased.
Tea, 1 1b. Milk, 5 pints
g Sugar, 3§ lbs. , 3 1bs. 2 ozs.
4 Bacon, 12§ lbs. Liver, 12} lbs.

» Flour, 2 1bs. Pepper as required
E - Salt as required Mustard as required
= g Bread as required
E] E 8
SielE

-
£ z T
gl
Meat, 62 lbs. Carrots, 50 Ibs.
Flour, 18 lbs. Potatoes, 50 lbs.
Dripping, 4% Ibs. Jam, 6 Ibs.
g b . Pepper as required
K B Mustard as required
ERRY
gl | & ﬁ
Ei{s
AFIEIE
A 8 |m
3| &
A
z Tea, 11b. Bloaters, 100
élg g Sugar, 33 lb?b mgarine. 3 Ibs. 2 ozs,

3 = Dripping, 1 lb. ilk, 5 pints

é‘ 2 g § £|  Broad as required

gi=| |®

3]

Bread as required Cheese, 6} Ibs.

o % 2 Salt as required Onions, 15 1bs.
SRR
s l= &
AFE
@ | & g




DIET-—100 Men.

i 2

Method of Preparation and Cooking.

STEWED LIVER AND BACON.—Wash and cut the liver up into small cubes,
rasher the bacon, and cut up in pieces about § in. square. Place 2 Ibs. flour, } oz.
pepper, and 2 ozs, salt in a mixing bowl and well mix, add the liver and bacon, and
fiour well. Place a little stock into the baking dish, add the floured liver and bacon,
barely cover with stock, place in a moderate oven, and cook till tender, keeping well
stirred during the process of cooking, and stock added as required. Time, 1} hours,

A

BOILED BEEF.—Bone and roll the beef and tie up with string, place sufficient
water to cover meat in a boiler and bring to the boil, add 2 ozs. salt and the meat,
and boil hard for about 10 minutes; then reduce to a si . In the ti
wash, scrape, and cut up the carrots into quarters, add to the boiler containing the
beef, leaving till cooked. Time, 18 minutes per Ib. Remove the meat when ready,
carve thinly, remove the carrots, add a thickening of mixed flour to the water that
the meat and carrots have been cooked in, cover the carved meat with gravy,
keep hot till required.

JAM ROLL.—Proceed as for Currant Roll in Diet 1, substituting jam for
currants, sugar and peel.

BLOATERS.—Remove the head and gut and clean. = Well grease a baking dish,
lay in the fish on their sides, place in a moderately heated oven till cooked. Time,
25 minutes, Or fry them in camp kettle lids, &e.

(n 13700) B2
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No. 11. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
- Tea, 1 1b. _ Fish, 25 Ibs.
ER- Sugar, 3% lbs. Rice, 5 Ibs.
2 Bread as required Cayenne Pepper, } oz.
. '§ g: Salt as required M.lﬁ, 10 pints
§l313¢ Rolled Oats, 8 bs.
g ) Margarine, 3 Ibs. 2 ozs.
5 'g & Pepper as required
2155
2 | B § Z
~m '5, & |~
i
(A
Flour, 16 Ibs. Powders, 12 pkts.
Meat, 62 lbs. 10 pints
Salt as required Onions, 3 lbs.
Cabbags: 30
. , 50 1bs.
| B Pepper as required
-:6 zg -? Mustard as required
g g 2
A1ig|°
(-
Tea, 1 1b. Margarine, 3 Ibs. 2 ozs,
g Sugar. 33 Ibs. Milk, 5 pints
4 8, '3 i e Bread as required Jam, 12 Ibs.
E|e E g’ ]
- ; -
oy *Meat, 21 1bs. Sausage Skins, 1 1b.
'g :§ Suet or Fat Meat, 3 Ibs. Peas, 15 1bs.
ﬁ 3 Dripping, 2 Ibs. Pepper as required
= & 3 Salt as required
g -] Bread as required
I

* Two sausages for each man in Mess.
I
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' DIET—100 Men.

Method of Preparation and Cooking.

FISH KEDGEREE.—Boil the rice as explained in Diet 4, usinf fish stook if
available. Remove the bone from the cooked fish and flake small. Place the
rice, flour, cayenne pepper and suet in a mixing bowl and well mix. Put into
greased baking dishes, add the flaked fish, and bake slowly or put baking dishes
on moderately heated hot-plate. Fish stock as found necessary should be added.

PORRIDGE.—See Diet 4.

TOAD-IN-HOLE.—Remove the meat from the bone and cut up small. Clean
and cut up the onions into small pieces. Place 3 Ibs. flour, } oz. pepper, 2 ozs. salt
in a mixing bowl and mix, add the meat, flouring well. Place a little stock into the
baki d.lilfh, add the meat and onions, and place in a moderate oven till nearly
cook In the meantime, place 13 Ibs, flour, } oz. pepper, 2 ozs. salt, 12 pkts.
powder into a mixing bowl and well blend together ; make a bay in the centre,
nearly the whole of the milk, and well mix; add the remainder of the milk and
well geat up until all lumps have disappeared. Remove the dishes from the oven
when ready, pour off all surplus gravy, then pour the batter over the meat, levelling
off with a knife. Replace in the oven till cooked. To test when cooked, insert a
skewer in the thickest part of the batter ; if on removal the skewer is elean, then
the batter is cooked. Time for meat before adding batter, 2 hours; time for
batter, 40 minutes.

GRAVY.—See Diet 3.
CABBAGE.—See Diet 3.

FRIED SAUSAGES.—As explained in Diet 9.

PEAS PUDDING.—Soak the peas all night with 2 ozs. soda. Tie in loose
sloths so that the peas may be allowed to swell, place in boiling water for 3 or 4
hours, Mash, add pepper and salt to taste, and mix with 2 lbs. of dripping.

(B 13700) § B3
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No. 12. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
Tea, 11b. Milk, 5 pints
Sugar, 3§ 1bs. * Margarine, 3 lbs. 2 ozs.
Bacon, 25 1bs. Pepper as required
g Bread as required Mustard as required
g
al
g
13 |3
a =
]
Flour, 18 1bs. Potatoes, 50 1bs.
g Dripping, 4} Ibs. Mixed Root Vegs.,
Meat, 62 Ibs. 50 1bs.
& % Sugar, 1 Ib, Onions, 3 1bs.
8 Salt as required Figs, 12 1bs.
g 2 Pepper as
[ #i '§ Mustard as required
1t
- &
L
@ |z
& g *Meat, cooked, 25 Ibs. Milk, 5 pints
'§ g 2 Tea, 1 lb'lbs mﬁne,b:i 1bs. 2 ozs.
. s Sugar, B ixed Herbs, 2 pkts.
é‘ A B g Flour, 3 ibe Ouides, Gthe, |
g Q Bread as required Pepper as required
== fé Salt as required Mustard as required
3|3
= Salt as required Peas (Split), 4 1bs.
=1 Flour, 3 Ibs. Lentils, 6 1bs.
ﬁ S e -g Bread as required Mixed Root Vegs., 7 Ibs.
I -ﬁ 2|2 Onions, 3 1bs. .
§ 3 Pepper as required

* Should include about 4 1bs. of fat.
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DIET—100 Men.

Method of Preparation and Cooking.

FRIED BACON.—As explained in Diet 2,

STEAMED BEEF.—Clean, and cut up the onions, wash, peel, and cut up the
vegetables into small pieces, Bone and tie up the meat in small rolls, about 4 lbs.
each (any kind of meat will be found suitable for this purpose). Place alittle stock
in a steaming dish, add 4 1bs. of vegetables and the onions, sprinkle § oz. pepper,
2 ozs. salt, lay in rolled joints, replace the lid on dish, put in steaming chamber
for 3 hours. : 1

FIG PUDDING.—Soak the figs and cut up in small pieces. Place the flour
in a mixing bowl, and 1} ozs. of salt, and well mix. Next place in the
figs, sugar and dripping, mixing well, add sufficient cold water to make into a stiff
dough, Well flour the pudding cloths. Turn out the paste, cut into the required
number of portions, place in the cloths, tie up securely at each end with string,
place in boiling water, and boil continuously for 3 hours.

MIXED VEGETABLES.—Similar to Turnips, Diet 16.

MEAT CROQUETTES.—Take any kind of cooked meat and {J@S through the
mincer. Boil the onions and chop up finely or chop up finely and lightly fry. Mix
together with sufficient stock the meat, flour, onions, herbs, pepper and salt.
Sprinkle with flour or press in dried bread crumbs. Place in baking dishes
and bake in moderately heated oven for about 30 minutes. is is a good way of
using up spare cooked meat. If uncooked meat is used the croquettes will take
longer to cook or they may be fried.

'PEA AND LENTIL SOUP.—As explained in Diet 5.

(8 13700) B4



No. 13. SPECIMEN DAY'S
Ingredients Required.
Meals. T
Free Issue, Purchased.
Tea, 1 1b. Margarine, 3 Ibs. 2 ozs
g Sugar, 3 Ibs. Milk, 10 pints
il Bread as required Rolled Oats, 8 lbs.
= Ew Salt as required Haddock, 37} 1bs.
5 = A Pepper as required
z S
1HE
4 E
it
1E
%‘Il“t' 62 lﬂ: gnion;.OAilg 1bs.
z our, 16 ice, s,
g Dripping, 4 lbs. Pepper as required
g Salt as required Mustard as required
B
RS
SEAEEE
Zle S
a1 8 ‘g o
2= é g1
2
~
g 3 Tea, 1 l3b§|bs Mn.rgn;m;talbs.2oul.
. Sugnr mlk., 8
3 E E g Bread as required Marmalade, 123 1bs.
E1%14 E
13
<, Bread as i Mixed Root Vegs., 15 Ibs,
: ‘§ Salt as required Onions, 3 lbs.
5 4 Barley, 4 Ibs,
& % z Pepper as required
Q
%5
L;.

{

* Any spare conked vegetaﬂes may be used in this preparation,
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DIET—100 Men.

Method of Preparation and Cooking.

HADDOCK.—(1) Smoked : Remove the tail and fins and cut into portions, lay
in steaming dishes, replace lid, and steam for about 30 minutes, or place into baking
dishes and cover with boiling water. Then place into a hot oven for about 30
minutes. (2) Filleted : Soak in cold water for a few hours to remove the colouring,
then cut into portions, and proceed as for smoked haddock. (3) Fresh: Remove the
fins and tail and wash in salted water, cut into portions, and steam as for smoked
haddock, or boil the fish whole for about 20 minutes, afterwards cutting into
portions. Care should be taken to place the fish into boiling water and afterwards
reducing the temperature to prevent the fish from breaking. Fresh fish may be
battered and fried if preferred.

PORRIDGE.—See Diet 4.

MEAT PIE.—As explained in Diet 3.

BOILED ONIONS.—Skin the onions; procure them of the same size if
ible. Bring the water to the boil, add a pinch of salt, place in the onions, and
mfor 13 to 2 hours.

RICE CROQUETTES.—Wash and re-wash the rice. Cook until tender in
stock or water, and drain. Dredge in flour, season to taste and make into shapes.
Place these in baking dishes with sufficient dripping to cover the bottoms, and
bake in a quick oven until brown,

VEGETABLE SOUP.—As explained in Diet 6.
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No. 14. SPECIMEN DAY'S
Ingredients Required.
Meals. -
Free Issue. Purchased.
Tea, 1 lb.l&. Margarine, 3 lbs. 2 czs.
) 8 , 33 Milk, 5 pints
£ e 5 Ml o oo
g 5 N Bread as required Pepper as required
= . 2
HHE
Meat, 62 Ibs, Rice, 10 1bs.
Flour, 18 lb.'lbc. glllnrry Pgw:g:'r, 12 ozs.
) Driopi g
& PSS Mixed Root Vegs., 7 lbs.
ol 19 Haricot Beans, 10 lbs.
] i g Pepper as required
e C
2181212
5|8
JEAIE
B ~
£
3
8 Flour, 12 Ibs. Cream of Tartar, 1 oz.
gl 8]|g Dripping, 3 Ibs, Carbonate of Soda, 2 ozs,
4|E|& 3 Tea, 11, Milk, 8 pints
E ol 3R Sugar, 3} Ibs. Margarine, 3 1bs. 2 ozs.
g 5 3 Bread as required
Hlg A
o - —
Flour, 3 lbs. Pea Flour, 6 1bs.
g 115 Salt as required Mixed Root Vegs., 7 Ibs,
5 2 Bread as required Onions, 3 lbs.
& | g Mint, 1 pkt.
8 a -] Pepper as required
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DIET—100 Men.

Method of Preparation and Cooking.

FRIED BACON.—As explained in Diet 2.

CURRIED MUTTON.—Peel or scrape and wash the mixed vegetables, peel,
clean, cut up the onions, separate meat from the bone and cut up into small pieces,
place a little stock in a cooking vessel, place a layer of mixed vegetables (which
have been cut up into small pieces) into the stock, then add the meat, which has
been dredged with a mixture of curry powder and a little flour, then add the
onions, pepper and salt as required, barely cover the whole with stock, and stew
gently for 3 hours,

RICE.—See Diet 4.
HARICOT BEANS.—Same as Blue Peas (Diet 6). I
PLAIN PUDDING.—Make paste as for Currant Roll (Diet 1). Divide into

portions, roll and tie each securely in a cloth which has been previously floured,
leaving room for the pudding to swell. Time—boil for 3 to 4 hours,

PLAIN CAKE.—As explained in Diei 3.

—_— e

PEA SOUP.—As explained in Diet 1.




No. 15. SPECIMEN DAY'S
: Ingredients Required.
Meals. | -
Free Issue. Parchased.
*Meat, 32 lbs, Onions, 20 Ibs.
Tea, 1 1. Milk, 5 pints
g , 33 1bs, Pepper as required
. z Dripping, 2 lbs. * Mustard as required
5 S Bmtg as required
1k
=
1NE
Meat, 70 Ibs. Potatoes, 50 Ihs.
Flour, 1 1b, Apples, 35 lbs.
. Sugar, 3 1bs. Pepper as required
B Dripping, 3 Ibs.
5 4 Salt as required
5 'g g -
-k
Zz § &
§15|2|3
b
)
i
|
3 'l'es,llb ’ rine, 3 lbs. 2 ozs.
2 k| g 3% bs. o gl)?ll;gal pmlt.;t
s 1} Ibs. eese, 6
g E’ j ngsl:g’re:mnd Pepper u* required
Hlg g Mustard as required
[
RS
Flour, 3 lbs. Onions, 3 1bs,

& Bread as required Lentils, 8 1bs.
218y Salt as required Mixed Root Vegs. 7 lb.
2‘,‘ = 3 Herbs, 2 pkts.
= S Pepper as required.
2

* Suitable meat for frying, without bone.
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DIET—100 Men.

Method of Preparation and Cooking.

FRIED STEAK AND ONIONS.,—As explained in Diet 7.

ROAST MUTTON.—As explained for Roast Beef in Diet 7.

FRIED POTATOES,—Wash, peel and rewash the potatoes, and cut into slices
or pass through a potato cutter, boil or steam till half cooked. Bring some dripping
in a frying pan to a high temperature and place potatoes in the hot fat and fry
till a golden brown colour ; remove from fat, drain, and .sprinkle over with a little
salt and serve hot. To test the temperature of the fat, drop a piece of bread
into the hot fat and allow to remain for half a minute; if, on withdrawing, the
bread is a golden brown colour, then the fat is at the right temperature; if the
bread, on removal, is black, then the fat is too hot.

BAKED APPLES.—Wipe and core the apples, filling the centre with sugar
Grease the dishes with a little dripping, and place in the apples and bake in a hot
oven for 1 hour.

WELSH RAREBIT.—Slice the bread and toast on both sides, and spread with
margarine. Place 1} Ibs. dripping in a stew pan and allow to become hot, cut the
cheese into small pieces and add to the melted dripping, stir well until the cheese
is melted, add 1 quart of milk, 3 ozs. of mixed mustarg, 4 oz. pepper, 2 ozs. salt,
keeping well mixed, spread over the toast, place into dishes in a hot oven for a few
minutes, and serve hot. If preferred, the milk may be boiled, a thickening made
of 1 1b. of flour added, then proceed as directed.

LENTIL SOUP.—As explained in Diet 2.




SPECINIEN DAY'S

No. 16.
Ingredients Required.
Meals. ~
Free Issue. Purchased.
£ Sagar, 33 be. Tomatons, 8 2-1b
. ugar ‘'omatoes, 8 tins
& E E Bacon, 25 Ibs. Pepper as required
ElEl& Bread as required Mustard as required
7 Salt as required
g% %
& §
Rabbits, 70 lbs. Onions, 3 lbs.
" Bacon, 6 lbs. Potatoes, 50 1bs.
s & Flour, 3 1bs. Macaroni, 8 Ibs.
E Sugar, 3 1bs. Milk, 16 pmta
g = E: Salt as required Nutmegs,
-g =N P’PP“ as N‘L‘
E = g & MArgmne, i1b.
= B
g12l's
e &z
(A
ik
g2
%2
< Tea, 11b. Milk, 5 pints
- Oy g Sugar. 3§ 1bs Lettuce, 10 lbs.
21 Dripping, 5 Ibs.
< E 12 | Salt as required
E é K ( Bread as required
|
1 Bt o i
g | Salt as required Tomatoes, 6 2-1b. tins
& Bread as required Haricot Beans, 8 lbs.
€18 | Flour, 31be. Onions, 3 Ibs.
&e ‘% L i Pepper as required
E sla l
g {
EL L
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DIET-100 Men.

Method of Preparation and Cooking.

BACON AND TOMATOES.—See Diet 2.

STEWED RABBIT.—Carefully skin the rabbit and leave in salted water for
30 minutes, cut into small joints and well wash in a fresh supply of water. Cut
the bacon into slices. Clean and cut up the onions into small pieces. Place a
little stock into a ing dish, add the onions. Place 3 Ibs. flour, } oz. pepper
and 2 ozs. salt into a bowl and well mix, add the rabbit and bacon, well flouring.
Next place the rabbit and bacon into the dish with the onions, barely cover with
stock, stir well w'ﬁﬂwr. replace the lid, and steam for 2 hours. If this is cooked
in a camp kettle flour, pepper and salt should be added as a thickening about
30 minuates before required.

MASHED POTATOES.—Wash, peel and rewash tho potatoes, place in boiling
water with a pinch of salt, allowing about 40 minutes to cook. Strain and mash
them with ai lzegetable masher, add a little salt and pepper, then mix with half a

on of mi
g,‘{III.ASH’ED TURNIPS.—Wash, peel and rewash the turnips, cut into four or
slice 2 in. thick. Put into boiling water, add 4 ozs. of salt and cook until tender.
Mash and season to taste. Time, about 30 minutes, Steaming, 45 minutes.

MACARONI PUDDING.—Break the macaroni into pieces about 1 in. in length.
Bring the water to the boil, add a pinch of salt, then place in the macaroni, reduce
the temperature, and simmer till tender. Remove and strain, then place into
baking Ehes, add the sugar, cover with milk, break small pieces of margarine
over the surface, grate over a little nutmeg and place in a moderate oven till nicely
browned. Time for oven, 40 minutes ; time for cooking in boiler, 40 minutes,

LETTUCES.—Pick off all decayed and outer leaves, wash free from dirt. Cut
off the stalks and either halve or quarter the lettuces. Put in fresh water, take

out and well shake,

TOMATO SOUP.—See Diet %




SPECIMEN DAY'S

No. 17.
Ingredients Required.
Meals. 3Ty
Free Issue. Purchased.
) Meat, 20 Ibs. Onions, 5 Ibs.
T 1 g;."n Milk, Spints
g . ar, " Margarine, 3 1bs. 2 ozs,
e S:gt or Fat Meat, 4 Ibs, Pepper as required
% S Dripging, 3 Tbs
ipping,
€123 Bread as roquired
- Salt as required
AE
||k 5
g
Meat, 70 lbs. Rice, 7 Ibs.
Dripping, 3} Ibs. Currants, 6 1bs.
-] Salt as required Mixed peel, 1 1b.
=2 Flour, 1 1b. Onions, 3 lbs.
1. Bread as required Spice, 2 ozs.
g | & Sugar, 2 1bs. icot Beans, 3 lbs,
gl812|5 Carrots, 7 Ibs.
E == E Turnips, 7 1bs.
Z |3 én o Pepper as required
RIS eg g
g =
£
[
Bread as required Milk, 5 pints
= Tea, 1 1b. Margarine, 3 1bs. 2 ozs.
é ’g -é g Sugar, 33 lbs, Cheese, 6} lbs.
-
4o
Flour, 3 Ibs. Barley, 8 Ibs.
= t as required M.ixedy Root Vegs., 7 lbs.
g8 Bread as required Onions, 3 Ibs.
> § Celery Seed, 2 pkts.
;: a Pepper as required




49

DIET-—100 Men.

Method of Preparation and Cooking.

RISSOLES.—8ee Diet 5.
GRAVY.—See Diet 3.

RICE AND VEGETABLES BAKED.—Wash and rewash and boil the rice
in stock or water until tender. Prepare and cook the heans as explained in Diet 9.
Prepare, wash and cut up the carrots and turnips into small pieces, fry in hot
dripping until brown, or boil, and mash. Mix the rice, beans, carrots, turnips
and flour together, season to taste, add a little stock or water and mix into a stiff
paste, Place in baking dishes with sufficient dripping to cover the bottoms and
bake until brown. :

BREAD PUDDING.—See Diet 6.

BAKED MEAT.—Sce Diet 1.

BARLEY SOUP.—See Diet 4.




No. 18. SPECIMEN DAY'S
2 Ingredients Required.
Meals.
Free Issue. Purchased.
i Tea, 1 1b, Ay - Bloaters, lO;)Ib& 2
E ar, . Margarine, 0zs8,
=g el Milk, 10 pints
18] Dripping, 1 Ib. Rolled Oats, 8 Ibs.
5 §, 5 Salt as req Pepper as required
214153
22|88
& 3
& |3
2 1A
£
Rabbits, 70 Ibs. Potatoes, 50 lbs.
Dripping, 4} lbs, Rice, 10 lbs.
Flour, 18 lbs. Onions, 3 lbs.
Salt as required Jam, 6 lbs,
> g Pepper as required
2 |2 213
8138513
Elg|2|8|2
o =
=] 2 8
5 Tea, 1 1b. Margarine, 3 Ibs. 2 ozs.
o|lsl|E Sugar, 3% Ibs. Milk, 5 pints
4 & (2| Meat,25lbs.
« Flour, 3 lbs. Split Peas, 10 1bs,
& Bread as required Mixed Vegs., 7 lbs,
a g Salt as required Onions, 3 lbs.
& |2 E Mint, I pkt.
S Pepper as required
2|&
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DIET—100 Men.

Method of Preparation and Cooking.

PORRIDGE.—See Diet 4.
BLOATERS.—See Diet 10.

BAKED RABBIT.—Cut the rabbits into joints of convenient size. Put them
into boiling fat until half cooked. Arrange the rabbits in greased baking dishes,
sprinkle with Worcestershire sauce and cover with the savoury rice. Bake in
brisk oven for 30 minutes and serve. If preferred the Worcestershire sauce may
be omitted. A little stock made from bacon cuttings, seasoned and put with the
rabbits before adding the rice, gives good results.

SAVOURY RICE.—See Diet 3.
JAM ROLL.—See Diet 10.

MINCED MEAT.—Pass about 22 lbs. of cooked lean meat and 3 lbs. of
fat meat through a mincer and season with peppér and salt. Put in a baking
dish and place in moderate oven for about 20 minutes. Make a thickening
of 14 Ibs. of flour and mix with it 1} ozs. of pepper and 2 ozs, of salt. Remove
the dish from the oven and pour off the fat, add the thickening, replace in the
even until the mince sets hard, then serve.

PEA SOUP.—See Diet 1.
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No. 19. SPECIMEN DAY'S
Ingredients Required.
Meals. n
Free Issue. Purchased.
3 Tea, 1 1l Margarine, 3 lbs, 2 ozs.
& Sugar, 3§ lbs. Milk, 5 pints
T Bacon, 25 Ibs. M rd as required
| B o Bread as required
CHERE
o= a
¥ E
AHE
&%
(g
| Rabbits, 70 Ibs, Potatoes, 50 Ibs.
! Bacon, 5 lbs. Greens in Season, 50 lbs,
“ Flour, 16 Ibs. Mustard as required
:_ Dripping, 4 Ibs. Pepper as required
y a ‘ Salt as required ;
e |
JHEH
2 =
& 2 § g E
=
z
z
g - Tea, 1 Ib Milk. 5 pints
$|% ] Sugar, 3 Ibs. Margarine, 3 Ibs. 2 oz,
& £leld Bread as requ Beetroot, 20 1bs.
= Salt as required Onions, 3 1bs.
= § Vinegar, 2 pints
S‘ & Pepper as required
Flour, 3 lbs. Mixed Vegs., 7 1bs.
= as required Barley, 4 Ibs.
I~ .‘g : Salt as required Cabl Lettuce or Small
E &= 'g Cabl 8 heads
& la Onions, 3 Ibs.
5 815 Parsley. 1 bunch
-

Sweet Herbs, 1 pkt.
Blue Peas, 6 Ibs.
Pepper as required
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DIET—100 Men.

Method of Preparation and Cooking.

BOILED BACON.—See Diet 4.

RABBIT PIE.—Prepare the rabbits as explained in Diet 16, cut into joints
of convenient size and bacon into dice. Arrange in beking dishes and scason
each layer with pepper and salt, and cover with stock. Cover the meat with a
paste made as explained at Diet1 and bake in a brisk oven for about 1} hours, then
slowly for about 30 minutes, Add remainder of the stock and serve. 'The heads,
neck and liver should be put into a pan with seasoning and stewed to supply stock
or gravy. The time for cooking is only approximate. When the crust becomes
firm the pie should only be allowed to simmer gently until cooked ; cover with
greased paper if nccessary to prevent the crust being scorched. When oooklﬁ
for large numbers it is more convenient to partly stew the rabbits as explain
in Diet 16, put into baking dishes, add stock, cover with paste and cook as explained,
but for a shorter time.

GREENS IN SEASON.—Similar to Cabbage, Diet 3.

BEETROOT AND ONION SALAD—See Diet 4.

HOTCH-POTCH.—See Diet 7.




No. 20. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issue. Purchased.
g g“' " labg 1bs ﬁilk'rguia mpim 1bs. 2
T, 4 , 3 1bs. 2 ozs.
Hla Busn:d as required Sausages, 12} lbs.
3] Bacon, 12} 1bs. Pepper as required
215 Salt as required Mustard as required
23] | | |
=
HHE
JHE
g
Fish, 65 Ibs. Potatoes, 50 1bs.
manpng,q“" T mwmvml})ol&..
Salt as required Cheese, 3 Ibs.
flelalal M,
o 2 g § Pepper as reqm.red
E é & ,‘; S Mustard as required
212
g% g3 §
i
[
Tea, 11b. Cooked Potatoes, 12 Ibs.
2l Z Sugar, 8* 1bs. Bread Crembs, 2 lbs.
|8 ]8| Fish, 20 Ibs. Margarine, 3 1bs. 2 ozs.
314 S Dripping, 2 Ibs. Milk, 7 pints
eie g 4 Bread as required Pepper as required
= Salt as required
*
Flour, 3 Ibs. Lentils, 6 Ibs,
o & Bread as required Split Peas, 4 Ibs,
= g é Salt as required Onions, 3 1bs.
RE 2 Mixed Root Vegs., 7 lbs.
£18 2 Mixed Herbs, 1 pkt.
@ | Pepper as required

* Cooked Rice, Potatoes, or scrap Bread should be used.,
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DIET—100 Men.

Method of Preparation and Cooking.

SAUSAGE AND BACON.—See Diets 2 and 9.

FISH AND POTATO PIE.—Gently boil or steam the fish, remove the bone
and flake into small pieces ; put into baking dishes, well season, add a table-
spoonful of chopped parsley to each and part of the sauce over the fish. Mash
and prepare the potatoes as explained at Diet 16, cover the fish with the potatoes
and score the surface.with a fork. Bake in hot oven till browned.

MASHED PEAS—As for Peas Pudding (see Diet 11).

MACARONI CHEESE.—Cook in boiling water for 45 minutes. Make a sauce
as stated below, grate the cheese and add two-thirds to the sauce, then the cooked
macaroni. Pour the mixture into greased baking dishes, sprinkle the remainder
of cheese on top and bake till brown in guick oven for about 45 minutes.

WHITE SAUCE.—Make a smooth paste with the flour, mixing with water,
Boil 16 pints of milk, add the margarine, pour it over the paste and stir well until
quite smooth. Put back into the saucepan and cook for a few minutes and season
to taste. The sauce to be served at the dinner meal should be cocked wntil the
taste of the flour has disappeared. Time, about 20 minutes.

FISH CAKES.—Cook the fish, remove skin and bone, flake the fish, well mash
the potatoes till free from lumps, adding the milk, melt the dripping and mix
potatoes and fish with sufficient scasoning. Make cakes into a flat oval shape
about 1 in. thick, and of sufficient size to provide two for each man, Press in a
light layer of bread crumbs and dust with flour. - Fry the cakes till browned in
hot fat, or use double quantity of dripping in the preparation of the fish cakes,
place in well greased baking dishes and bake in moderate oven till browned.

—

PEA AND LENTIL SOUP.—See Diet 5.




No. 21, SPECIMEN DAY’S
Ingredients Required.
Meals.
Free Issue. Purchased.
- ?
g‘ea, 1 g’b. iy Milk, 5 pinhlbs.
ugar, S Margarine, 3 2 ozs.
é d Bacon, 12} 1bs. ) Sausages, 12} lbs.
e 8 Salt as required Pepper as required
2 S | & Bread as required Mustard as required
-1
g EE
&
5121
=
. @
]
Fish, 65 1bs. Potatoes, 50 lbs.
Dripping, about 4 lbs, Rice, 8 lbs.
Sugar, 3 1bs. Nutmegs, 2
g Milk, 16 pints
HEEE]
THE:
8
Az E £
=
Tea, 1 1b, Margarine, 3 Ibs. 2 ozs, )
$ Sugar, 3% 1bs. Celery, 30 heads {
'§ . E. Bread as required Milk, 5 pints {
é g = Salt as required 9
= 3 3
Bread as required Barley, 8 Ibs.
o & Flour, 3 lbs. Mixed Root Vegs., 7 Ibs,
M |3 Salt as required Celery Seed, 2 pkts.
g: g g Onions, 3 lbs. b
2 Pepper as required
%3
RN % 8
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DIET—100 Men.

Method of Preparation and Cooking.

SAUSAGE AND BACON.—See Diets 2 and 9,

FRIED COD.—Well wash the fish in salt and water, divide into cutlets about
1 in. thick, dip into batter of flour and water and fry in boiling fat for 15 minutes.

BAKED COD.—Season with peiger and salt, coat the cutlets with dried
breaderumbs, in well greased baking dishes, and bake for 20 to 30 minutes.
Turn cotlets at half-time. { e

RICE PUDDING.—See Diet 2,

MASHED POTATOES.—See Diet 16.

CELERY.—Wash the roots free from dirt, separate the sticks, and if long cut
to convenient size: rewash, then pass through clean water. Any decayed or
outside leaves should be cut away.

BARLEY SOUP.—See Diet




SPECIMEN DAY’'S

No. 22.
Ingredients Required.
Meals.
Free Issue. Purchased.
4 Tea, 11b. Margarine, 3 Ibs. 2 ozs.
g Sugar, 3§ Ibs. Liver, 12} 1bs.
£ |8 Bacon, 12} Ibs Milk, 5 §?m
| § Bread as required Mustard as required
2 ,f Dripping, 2 lbs. Pepper as required
&leld Flour, 1} lbs.
5 8le Salt as required
-
2 =
A
§ | =
é
Fish, 65 Ibs. Haricot Beans, 15 lbs,
< %st]t as requir]ed Carrots, 7 lll:;
i ipping, 3} lbs. Turnips, 7
g 3 Bread as required Onions, 3 Ibs.
. 5 Flour, 4 Ibs. Currants or Prunes, 6 1bs.
o 2 Sugar, 2 Ibs. Mixed Peel, 1 1b.
0| = -§ :§ Spice, 2 ozs.
E BElg|Z Pepper as required
4[5
| g 2 .g
g |24
i}
: gea, 11b. o Milk, 5 pints g
°glg ugar, 3} 1bs. Margarine, 3 ozs.
; 5|8 § Bread as required Cheese, 6 Ihs.
2143 8
B
Flour, 3 1bs. Split Peas, 10 Ibs.
pd ||Vl Bread as required Mixed Root Vegs., 7 Ibs.
BHle Salt as required Onions, 3 Ibs.
& |3 '§ Mint, 1 pkt.
3 é 2] Pepper as required
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blET—iOO Men.

Method of Preparation and Cooking.

FRIED LIVER.—See Diet 1.
FRIED BACON.—See Diet 2.

.

BOTLED FISH.—For haddock, cod, lmkt;. skate and similar fish, after washing
in salt and water, slice or cutlet if large, put into cold water, bring to boil, and
allow to simmer for about 20 to 25 minutes. Cover with sauce and serve. See
Diet 13.

WHITE SAUCE.—See Diet 20.

BREAD PUDDING.—See Diet 6.

BEANS AND VEGETABLES BAKED.—See Appendix. Schedule E.

PEA SOUP.—See Diet 1.




MEATLESS DIET. 60

No. 23. SPECIMEN DAY'S
Ingredients Required.
Meals.
Free Issues. Parchased.
Tea, 1 1b. Golden Syrup, 4 lbs.
e r, 3} Ibs, Rolled Oats, § Ibs.
Z g |4 Salt as required Milk, 10 pints
2] e 4 g ine, 3 1bs. 2 ozs.
g2 £ Butter Beans, 10 Ibs.
a a|& § Pepper as required
AHEEE
8=
g 3 |3 g
= m
Bread as required Lentils, 4 Ibs.
Salt as required Pearl Barley, 4 Ibs.
Flour, 3 Ibs. Mixed Root Vegs., 15 lbs.
1Sugar, 2 1bs. Onions, 3 1bs.
o lis Margarine, 2 1bs.

2 Milk, 16 pints
gl&(5|3 Cheese, 6 Ibs
Ele|gl2 Fruit Salad, 8 Ibs.
AHHE
Fle H £

&8
3 gu. 11b. ' Milk, 5 pints 1
ugar, Margarine, 3 lhs. 2 ozs.
3 g g z Btg“.d z’mqmred Beetroot, 15 1bs,
E g Salt as required Tomatoes, 4 lbs.
2 z 3’ T Onions, 2 Ibs.
= Vinegar, 2 pints
*Sugar, 28 rations Milk, 5 pints
Cheese, 6} lbs.
Cocoa as required

SUPPER.
Bread
Cheese.
Cocoa.

* Saved on Diet 19,

1 Varies according to class of Fr;nit Snl;;i;b_mi;;t;le-.—
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DIET—100 Men.

Method of Preparation and Cooking.

PORRIDGE WITH GOLDEN SYRUP.—As in Diet 4. Open the tins
containing the golden syrup, and stand in boiling water or on hot-plate until hot,
then pour over the porridge and serve,

BAKED BUTTER BEANS.—Soak the beans overnight and strain. Place
in boiling water and boil gently until tender, keeping them whole. Strain and
arrange in baking dishes with sufficient fat to nearly cover them. Season with
pepper and salt, in oven and bake until the beans commence to turn brown.
Pat them into a colander and allow the fat to drain for a few minutes. Then put
the beans into clean baking dishes, place in the oven for a few minutes and serve
hot. Roast or baked beef dripping should be used in preference to dripping made
from butcher’s fat. Good results are obtained by baking in well-seaso meat
stock instead of dripping. Time to boil, about 1} hours, Time to bake, about
20 minutes.

VEGETABLE SOUP.—As in Diet 6.

CHEESE PUDDING.—Slice the bread and spread with margarine. Place a
layer in well-greased baking tins and on each put a thin slice of cheese and sprinkle
with pepper and salt. Place another layer of bread and cheese and continue until
used up. Make a smooth paste with 1 Ib. of flour by mixing with a little milk.
Boil the remainder of the milk with any unused margarine, pour it over the paste
and stir well until quite smooth. Put back into the saucepan and cook for a few
minutes, season to taste, and pour over the layers of bread and cheese. Leave for
an hour to soak, then bake in a quick oven until browned.

FRUIT SALAD.—Soak the dried fruit in water overnight, place it, with the
liquor, into a copper with the sugar, and simmer gently for about 1} hours. The
liquor should well cover the fruit. Stir frequently.

MIXED SALAD.—See Diet 6.

(COCOA.—Mix the cocoa into a thin paste with milk and add boiling water. If
couqenlrraﬁed cocoa is used it should be allowed to simmer for 1 or 2 minutes before
serving.
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VEGETABLES AND HERBS.

The vegetables in use by the troops are potatoes, carrots,.turnips,
onions, vegetable marrow, beans, turnip tops, greens and cabbages,
and should be prepared as follows.

PoTaTOES.

Potatoes are best when cooked in their skins, but when it is
necessary to peel them it should be done as thinly as possible, as
the best part of the potato is that nearest the skin. After peeling
they should be kept in cold water till required for use. If any be
spotted in the inside, they should be rejected, as their flavour and
the best part of the nutriment has been lost. If for boiling, a little
salt should be dissolved in the water before the potatoes are placed
in it, but it is better to steam them, as their flavour is thereby
improved and the waste is less. New potatoes should always be
placed in boiling water with a little salt, and not steamed.

Potatoes with rough skins are best for boiling, smooth ones for
baking, and as a general rule the smaller the eye of the potato the
better is their quality.

CARROTS.

Carrots should always be sent up to table with boiled beef. They
vary much in quality, but should be quite firm, and have a crisp
appearance when broken. Young carrots should be washed before
cooking ; old ones will require scraping and cutting into quarters
lengthwise. A little salt should always be boiled with them.

PARrsNrps.

Parsnips, which should be served in a similar manner, are excellent
for flavouring, and contain a great amount of nourishment.

TurNIPS.

Turnips may be used in all stews, and should be mashed to
flavour soups, &c. After boiling, they should be thoroughly drained,
a little dripping, pepper, and salt must be added to taste, and they
should then be mashed with the ordinary vegetable masher. The
turnips should be small, finely grained, juicy, smooth, and sound,
and should be peeled, as the part next the skin is fibrous and indi-
gestible.

ONI1O0NS.

This well-known vegetable may be regarded either as a condi-
ment or an article of real nourishment. By boiling it is deprived
of much of its pungent, volatile oil, and becomes agreeable, mild
and nutritious. As a slight flavouring it is considered an improve-
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ment to nearly all made dishes. In stews, pies, &c., it will be found
better to first place the onions in a little boiling water with soda,
and there allowed to remain for 10 minutes. The water, which will
then be found quite green, should be thrown away, as it contains
the indigestible part of the onion.
" Qarlic, shallots, chives, and leeks are more pungent than onions,
and should be sparingly used.

The Spanish onion is larger than the English, and is considered
milder in flavour.

PEeas AND BEANs.

Peas, beans, and fresh pulse of all kinds should be boiled by
placing them in boiling water without salt.

The quicker they are cooked, strained, and served, the more
tender they will become.

Turxre Tops.

Turnip tops, greens, cabbages, savoys, kale, &c., should be first
well picked, washed, and left in salt and water for a short time to
drive away any insects that may remain. They should then be
placed in plenty of boiling water, with a little salt and soda added,
and boiled quickly, leaving the boiler uncovered ; this not only
helps to preserve their colour, but allows the indigestible part to

away. As soon as done they will sink to the bottom, and
should be taken up at once, strained, and kept warm until served.
By so doing they become mellow, and preserve their flavour.

VEGETABLE MARROW.

Vegetable marrows should be peeled, quartered, and the seeds
removed (these are very good if added to a soup) ; they should then
be placed in boiling water with a little salt, and boiled until tender.
They are also very good mashed, for which they must be boiled,
drained thoroughly, and mashed smoothly, adding a little dripping,
pepper, and salt to taste.

DriEDp PULSE.

Dried pulse, such as the large blue pea, haricots, lentils, &e.,
should be placed in four times their quantity of water, without
salt, and boiled from 2 to 3 hours, until tender, when they will
have absorbed all the water, and then seasoned to taste. They are
a good substitute for potatoes. 1 lb. of good dried haricots makes
4 lbs. when cooked. Peas and haricots are a favourite dish when
baked or steamed with the meat, for which they must be previously
soaked in cold water.

MUSHROOMS.

Mushrooms and marigold flowers are often found growing wild,
and give an excellent flavour to a stew or soup.
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NETTLES AND SWEET DOCKS.

Nettles and sweet docks are excellent vegetables in the spring,
two-thirds of the former being mixed with one-third of the latter.
They should be boiled in plenty of boiling water with a little soda.
When cooked, drain well, and chop them up as you would spinach,
then place them in the dry hoiler with some gravy or dripping,
salt, and pepper. Stew for about 5 minutes and serve. There are
various ways of cooking them, and they are a good substitute for
other vegetables in soup.

The young leaf of the mangold wurzel is also excellent when
cooked as above. Both should be served with roast meat. Wild
sorrel added to pea soup in the spring makes a pleasant change.

SeasoNiNG HEerss, &c.

A faggot of herbs usually consists of 2 sprigs of parsley, 4 of
savory, 6 of thyme, and 2 small bay leaves tied together ; marjoram
may be added. In making soup, the herbs should be sunk by
means of a small flint stone. Many of these herbs are found growing
wild in this country and in Gibraltar, but it will generally be found
advisable to use instead a packet of mixed herbs, at a cost of one
penny. A cook should be very careful in detecting the commonest
of all herbs, parsley, it being often mistaken for fools parsley, or
lesser hemlock, which is of a poisonous nature. This may be
detected by bruising the leaves, when they will emit an unpleasant
smell, unlike parsley.

CELERY AND MARJORAM.

Celery ; the red variety is best for soup, being stronger in flavour.
Marjoram usually grows on chalky soil. Its leaves are small
and sharp, and the flower slightly red.

Savory AND THYME.

Savory and thyme, when not required for use in soups, should
be dried, powdered, and bottled.

Mint, when dried, is used for pea soup. When fresh it should be

chopped up and mixed with vinegar and sugar, which forms a
refreshing seasoning for cold lamb.

SAGE.

Sage, a garden plant, should only be used with meats of a strong-
flavoured, oily nature, such as pork or goose.
Its aromatic qualities promote the digestion of fatty matter.
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BEVERAGES.

TEa.

In making tea the vessel must be quite clean, then heated with
hot water and rinsed, the dry tea put in, and boiling water poured
over it, and the can closely covered for about 8 minutes for the
tea to draw.

It should then be strained and the leaves well rmsed with the
additional boiling water required before adding the sugar and milk.

When making large quantities of tea it will be found better to
put the dry tea into thin muslin bags, tie loosely so as to allow
sufficient space for the leaves to expand and give out their full
flavour ; put them in the tea vessel, pouring on the boiling water
and allow to remain in a warm place closely covered for about
8 minutes; then withdraw the bags, add the milk and sugar, and
serve as hot as possible.

Tea should never be made in a vessel that has contained broth
or soup.

COFFEE.

To prevent adulteration, coffee should be bought in the bean
and ground. The beans should be of a bright chestnut brown
colour. Care should be taken that only sufficient coffee is ground
for the next day’s consumption, for when the bean is broken the
aroma quickly escapes. Coffee of an inferior quality may be
improved by the addition of chicory, but it should not be used in
greater quantities than 2 ozs. to 1 lb. of coffee. Beans and chicory
are used in adulterating coffee. The presence of the latter may
be detected by sprinkling a little of the mixture on some water in
a glass. If chicory be present it will at once sink to the bottom,
whereas coffee will float for a time. Some should also be shaken
up with the water, when the coffee will rise to the surface, and the
chicory will sink. In preparing coffee, care should be taken that
it is not allowed to boil, as by doing so its aroma is partly dissipated.
It should, if possible, be first warmed, which causes each grain of
the powder to separate, then the amount of boiling water required
should be poured on it. It can easily be prepared in this manner
with Warren’s apparatus.

With. the boilers, the cans should be rinsed with hot water and
then the dry coffee placed in them, and the boiling water added
gradually, so as to thoroughly extract its strength. It should be
made immediately before being required, and served up as hot as

possib,_
(8 13700) ; c
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Cocoa.

Concentrated cocoa should be prepared as follows : —Put the
cocoa and sugar into a cup or basin, mix together with a spoon,
pour on the boiling water, stn'nng the whole well, add the milk
and serve hot. When preparing it in large quantities, it will be
found better to mix the cocoa and sugar into a thin paste with the
milk, then add the boiling water, boil the mixture for 3 minutes,
keeping it well stirred, then serve. The boiling develops more fully
the flavour and aroma of the cocoa.

A teaspoonful of cocoa for each man will be found sufficient;
sugar, the same amount as laid down for coffee. Milk as allowed
for tea.

CONDIMENTS AND SEASONINGS.

Condiments and spices are salt, pepper, cayenne, mustard, sugar,
clove, allspice, cinnamon, nutmeg, mace, ginger, &e.

Savr.

Salt is almost impossible to adulterate ; the finest is known by
its whiteness, fine crystallisation character, dryness, complete and
clear solution in water.

It is the most important of the condiments, and is used exten-
sively to prevent the decomposition of animal and vegetable sub-
stances, and nearly every description of food prepared.

PEPPER.

Black and white pepper is much adulterated with meal, clay,
grate rubbish, burnt bread, &c., which tends principally to subdue
its strength. It should have a pungent aromatic odour, and be hot
and acrid to the taste.

CAYENNE PEPPER.

Should be of a bright red colour. It has an acrid, aromatic, and
extremely pungent taste, setting the mouth as it were on fire. 1t
is often adulterated with brickdust. The various kinds of pepper
are used in soups, stews, &c., to give them a warm biting flavour.

MUSTARD.
Mustard of good quality is known by its sharp acrid taste and
smell.
1t is adulterated with pea flour, meal, &c., but this is not injurious
to health, mustard being too bitter to use by itself. It is used to
flavour roast beef, goose, &c., and tends to correct the effect of the
strong oily fat in the food, as alluded to when speaking of sage.
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SuGAR,

The descriptions usnally used in the Service are the white crystal,
or granulated—Demerara, and coarse brown sugar. The former is
nearly free from adulteration, and is generally used with coffee.

The Demerara is the best description of brown sugar, and should
be dry to the touch and not the least sticky or clammy.

Coarse brown sugar frequently contains sugar mites, which may
be detected by dissolving a little of the sugar in a glass of tepid
water, when they will in a short time float on the surface. It is
extensively adulterated with sand, chalk, plaster of Paris, flour,
maize, &c. !

Sugar is used to preserve fruit, &ec., and as a sweetener to many
kinds of food and beverages it is very nutritious.

CLOVES.
Cloves are used to flavour soup, sauces, and puddings.

ALLSPICE.
Allspice for meat, &c.

CINNAMON.
Cinnamon is used in sweet dishes and drinks.

NurmEas.
Nutmegs in sweet dishes and various beverages.

Mace axp Curry POWDER.
Mace and curry powder is used to flavour soups, stews, sauces, &ec.

RicE.

Rice varies greatly in quality; Carolina is the best, largest,
and most expensive. Patna is almost as good; the grains are
small, long, and white; it is used chiefly for curries.

Madras rice is the cheapest and yields plentifully. It forms a
most valuable article of farinaceous food, it is light, nourishing,®
easy of digestion, and cheap, and should be kept closely covered to
keep insects from it.

Boiling Rice in small quantities.

(1) Wash the rice in several waters, pick out the discoloured and
unhusked grains; and place it on to boil in plenty of cold water.
This is the secret of having the rice whole, the water keeping the
grains separate; leave it uncovered and bring slowly to the boil ;

(B 13700) c 2
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shake it occasionally to prevent burning, but do not stir it if it can
be avoided. When it has simmered gently from 20 to 25 minutes
it should be tender. Patna rice will not require quite so long to
cook as many of the other varieties. Shake in a little salt, and drain
it in a colander, when the grain will separate and be of the finest
flavour.
To boil Rice in large quantities.

" As it is impossible to cook rice in large quantities in the Dean’s
and other boilers in use by the above recipe, the following method
has been found very good. Prepare the rice for boiling as already
directed. Have ready a boiler containing 8 times more water than
there is rice, bring to a sharp boil, throw in the rice, draw the fire
at once ; damp the boiler down, place on the lid, allow to stand for
10 minutes, remove the lid, gently stir the rice, replace the lid, allow
to remain for 10 minutes more, see if the rice is cooked, strain off
the water and serve. Care should be taken that it is not allowed to
remain too long in the boiler ; rice should never be overcooked.

COOKING, VARIOUS METHODS OF.

The various methods of cooking in the Service are roasting,
baking, boiling, steaming, stewing, and frying, and may be described
as follows :—

Roasrine.

Roasting may be performed in two ways: (1) With an open fire-
place; (2) in an oven.

(1) To roast meat is to cook it by exposing it to the direct heat of
the fire (360° Fahr,). Authorities differ greatly as to the best mode
of roasting, but all agree that the fire must be bright and fierce.

To preserve its nutritious matter, the meat should at first be
placed close to the fire, basted and slightly dredged, by doing so the
exterior of the meat becomes hard, which prevents the escape of the
juices ; then withdraw it to a greater distance from the fire and
baste until done.

The time required is 15 to 18 minutes per 1 lb. weight, but that

“must be judged by the thickness of the joint and the quality of the
meat. Young and fat meat requires longer than old and lean.

If on pressing the lean part with the flat portion of a knife, the
meat yields easily, or if the steam from the meat draws towards the
fire, it is done. ¥

The loss in roasting is from 30 to 35 per cent., being the greatest
average loss in cooking.

Basting is pouring fat or dripping over the meat from a pan
placed underneath.
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Dredging is shaking over the meat dry flour or bread crumbs and
salt mixed.

(2) Joints can only be indifferently roasted, however, in the
Service, and the distinction between what is commonly called a
roast and a bake is small. With the former the meat is resting on
a trivet (as with a Yorkshire pudding) and to a certain extent the
whole surface of the meat is exposed to the dry heat of the oven ;
with a bake, a certain portion of the meat is resting on the potatoes
and becomes partly cooked before being turned. The oven must be
thoroughly hot before the dishes are placed in it, and the joint
frequently turned, and the dishes moved in the oven so that each
portion of the meat may be equally cooked. Baste and dredge
frequently. The meat may be either larded or barded previous to
cooking ; the former is the insertion of pieces of fat in the flesh or
on the surface of the meat, the latter is covering lean meat with
fat, to impart a richness it would not otherwise possess; both pro-
cesses are similar to basting.

Baxing,

Baking is a most convenient, economical, and satisfactory mode
of cooking certain dishes, such as pastry, meat pies, pork, shoulder
of mutton, &c., and it is popular with the troops.

The best oven for baking is one sufficiently ventilated to allow
the steam rising from the meat to escape.

In baking pies, &c., they should, at first, be placed in the hottest
part of the oven. When the paste is cooked it can be left on the
bottom to simmer until done. Pork or other meats of a similar
nature should be covered with a greased paper, to prevent the fat
melting too quickly.

The average loss in baking is 25 per cent.

The heat required to bake meat is at least 345° Fahr., but more is
necessary should there be much stock or any potatoes in the dish.

BoiuiNe.

The boiling point of water is 212° Fahr., but if salt be added
220° Fahr. will be obtained.

To boil a joint of meat for table, it should be placed in boiling
water, and allowed to boil quickly for 10 minutes, then bring it to a
simmer and allow it to remain at a temperature varying from 180°
to 190° Fahr., it should be surrounded with plenty of water and the
lid of the vessel kept on, care being taken that the scum rising to
the surface of the water is frequently skimmed off, or the appear-
ance of the meat will be spoilt.

By placing the meat in boiling water the albumen becomes solid
and prevents the escape of the juices. 2

1f soup only be required, the meat should be cut into small pieces
and placed in cold water and allowed to simmer slowly in order to
extract its juices as in preparing beef-tea.
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Salt beef or pork should be previously soaked and washed in
cold water, then placed in a vessel containing cold water and allowed
to boil slowly for one hour, the water in which it has been boiled
should then be thrown away. Refill the boiler with fresh cold
water, and simmer gently until done. Salt meat requires a little
longer time for cooking than fresh. It is placed in cold water in
order to extract the salt or brine ; if put into boiling water the meat
would become hard and indigestible.

The average loss in boiling meat is 15 or 20 per cent., and the
time required to cook depends upon its weight and compactness: as
a general rule 15 or 20 minutes per 1 1b. weight. If a piece of the
flank weighing about 15 1bs. were boiled as issued it would require
about one hour or so, but if boned and rolled it would require from
3 to 4 hours, and would then be sent up to the table as a very
substantial joint.

VEGETABLES.

In boiling vegetables to be served separately, they should be
placed in boiling water, with a little salt, and boiled quickly until
tender, which will cause them to retain their saccharine juices ;
but if for soup, they should be placed in cold water and boiled slowly
in order to extract the juices.

Cabbages, greens, &e., should be thoroughly cleaned and allowed
to remain for a short time in salt and water ; this will destroy any
small insects that may remain. They should then be placed in boiling
water with a little salt and soda added, and boiled quickly until
tender, then taken up and strained and served very hot, the boiler
should be kept uncovered, as it not only helps to preserve their
colour, but allows the indigestible part to pass away.

PuppixNgs.

Puddings should also be placed in boiling water. The water
should be kept at a steady boil. Flour, when used as a thickening
in soup, requires 30 to 40 minutes’ boiling, oatmeal from 50 minutes
te 1 hour. ‘

STEWING.

Stewing is considered the most profitable mode of cooking. If
properly performed, tough meat is rendered tender and wholesome,
and more nourishment is obtained than by any other process of
cooking. Tt should be distinctly understood that stewing is not
boiling ; all that is required is a gradual simmering, that is, from
170° to 180° Fahr., and by this process the coarsest and roughest
parts of the beast will become soft, tender, and easily digestible.

The best method of stewing is by steam, because with the apparatus
now used in Service Kitchens it is nearly impossible to bring the
contents of the dishes to boiling point.

s Meat of a fibrous and coarse nature, such as legs, briskets, buttock,
clods or necks of mutton, should be issued for stewing.
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Bramzine.

Braizing is stewing meat by placing it in an air-tight stewpan,
and the heat applied above as well as below, or it can be put in
a very hot oven, with a small quantity of water in a dish. Average
loss in braizing 10 per cent.

STEAMING.

Steaming is usually performed by steam passing from a close
boiler to a close chamber, or by placing a steamer over a boiler
containing boiling water, or by placing a few bricks or stones at the
bottom of the boiler, covering them with water and placing on them
the dish containing the articles required to be cooked.

A steamer is a vessel the bottom of which is perforated with a
number of small holes, and should never be placed above a boiler
until the water is at a sharp boil.

The articles of food usually cooked by steam are meat, potatoes,
puddings, &c.

The average loss in steaming is 15 per cent.

About 1} pints of water will accumulate from the condensed steam
during the process of cooking about 18 rations.

FryIxNG.

Frying is cooking with the aid of fats, such as butter, lard,
dripping, suet, or olive or palm oil, &c., which should be sweet,
clean, fresh, and free from salt. With care the same fat should last
a long time, but when it acquires a dark brown colour it is no longer
fit for use.

It is customary to place in the pan only sufficient fat to cover
the bottom of it, but, when possible, it will be found better to have
sufficient fat to cover the article intended to be cooked; in other
words, ““ Frying is simply boiling in fat.”

The heat required for frying purposes is from 350° to 400° Fahr.
A simple way to ascertain when the fat is sufficiently hot is to
place in it a piece of bread for a few seconds; if this becomes a
golden brown colour it is ready ; should the bread assume a light
yellow it is not hot enough, but if the bread be burnt a dark brown
colour the fat is too hot.

Another way of testing is by spilling a few drops of water into
the fat, and when the noise resulting from the evaporation of the
water ceases the fat is ready.

The loss in frying depends on the quality of the meat and mode
of cooking. If properly performed there should be none.

Bror1LiNe.

Broiling is cooking over or in front of a fire, a gridiron being
generally used, care should be taken that it is perfectly clean and
free from grease. It should be placed on the fire slantways, the
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lower part in front; this prevents the fat falling into the fire and
causing it to smoke. The fire must be clear, bright, and tolerably
strong.

Meat for broiling should be cut thin and of an even thickness.

The meat then will be equally cooked throughout.
" Previous to cooking, the meat should be sprinkled with pepper,
but not with salt. It should be frequently turned, and when firm
to the touch on being pressed with the flat part of the knife the
meat is done.

The average loss in broiling is 8 per cent. With a clean gridiron,
a clear fire, close supervision, and the exercise of a little judgment
as to when it should be required, small dainty pieces of meat and fish
may be cooked by broiling in a manner superior to that obtained
by any other process of cooking.

RECIPES.

The advantages of sending everything up to the rooms perfectly
hot and well prepared should be impressed upon the cook. No
dish looks so unpalatable as a meat pie carelessly made and baked.
A pie with a light crust tastefully covered, and baked a nice brown
even colour, is in itself an incentive to the appetite. These remarks
apply equally to every dish usually prepared in a regimental cook-
house, and the serjeant-cook should satisfy himself that all dishes,
&c., leaving the cookhouse are properly served.

GRAvVY.

Place the required quantity of stock in a stewpan, bring the
contents to the boil; make the thickening by mixing flour with
cold water or stock into a smooth batter; add the thickening,
keeping it well stirred to prevent it burning; allow it to simmer
gently for 30 minutes; add the bay leaves or mixed herbs and
seasoning, and allow the leaves to remain for a few minutes ; remove
them, colour the gravy by adding a small quantity of caramel or
brown flour.

PAsTE FOR PIES.

In preparing paste the cook should place his hands under a tap
for a few minutes, so that they may be quite cold before touching
the ingredients.

Ingredients.—Flour, dripping, salt, and cold water.

Method.—Finely shred the dripping, should it be hardy if soft,
it must be broken into small pieces about the size of a walnut.
Mix the flour and salt well together, add the dripping, which should
not be rubbed into the flour, but carefully mixed. Work the whole
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lightly into a smooth paste with the required quantity of cold water,
turn out on the table, fold and roll about four times, or press lightly
with the hands, roll out, and it is fit for use.

SeA PrE.

Meat, potatoes, mixed vegetables, onions, flour, suet or dripping,
pepper, salt.

Peel or scrape, clean and cut up the vegetables and onions ; peel,
wash and slice the potatoes in halves lengthwise.

Make the paste, separate the meat from the bones, and cut into
small pieces ; place some stock in the cooking vessel, add the meat
with the potatoes, vegetables, onions, &e., season with pepper and
salt, barely covering the whole with stock; cover with the paste,
making a hole in the centre. With a moderate steam, it requires

3 hours to cook.
TurkIsH PInLav.

Meat, rice, cayenne pepper, onions, salt, sweet herbs, flour, stock,
as required.

Peel and slice the onions, separate the meat from the bones, cut
it into small pieces.

Place the flour, cayenne pepper and salt in a dish, well mix
together ; rub the pieces of meat in dry flour. Pour a little stock
in the bottom of the dish, add the meat, onions and sweet herbs,
barely cover with stock, and stir the whole together.

Place in the oven, care being taken that it is only moderately hot
and the stew frequently stirred.

Boil the rice as directed for boiled rice, having it ready about
45 minutes before the dinners are served. :

Line the sides of a separate dish with the rice, pour the pillau in
the centre, then replace in the oven till time to serve.

COLOURING FOR GRAVIES, STEWS, &C.
Cooks should invariably have at hand some simple material for
colouring gravies, stews, &c.

CARAMEL.

Put } Ib. of sugar in a stewpan and place on hot-plate, move the
sugar about with a spoon and allow it to remain until it is of a dark
brown colour, when it will be seen to boil or bubble; add about
3 pints of water and simmer for a few minutes; when cool bottle

for use.
Browx FLOUR.

Line a shallow baking-tin with clean paper, spread about 1 lb.
of flour over the paper. Put the tin into a moderate oven and
thoroughly brown, moving the flour about as found necessary.
Should be sifted after browning and kept for use as required.
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To Bnwa PASTRY AND CAKES.

Put } Ib. brown sugar into } breakfast cup of milk. Put into
emall saucepan and slowly bring to boiling point, stirring all the
time. With a small brush lightly coat the cake or pastry before
cooking. )

VEGETABLES.

When part of vegetables are fried till well browned and added to
the dish in preparation for flavouring it also serves the purpose of
colouring.

Brawx.

Ingredients—1 bullock’s head, 1 set of cow heels, 1 packet of
spice, 1 oz. saltpetre, 2 lbs. of salt, 1} oz. of pepper, 2 gallons of water
if boiled, 1 if steamed.

Trim the head, removing the skin round the outside of the
mouth, also the nostrils, and well wash in cold water ; then saw it
in two lengthways and through the lower part of the cheek bone ;
also through the thick part of the skull (avoid the use of the chopper,
as it is nearly impossible afterwards to remove the small splinters
from the bones), thus leaving the head in six pieces. Scald and
clean the heels, splitting them lengthways, removing the large
bone above the fatlock, place the whole in cold water in which 1 1b.
of salt and 1 oz. of saltpetre has been dissolved and allow it to remain
for 10 or 12 hours. Place 2 gallons of cold water in the boiler, add
the head, heels and bones, and as soon as it boils allow it to simmer
gently for 5 or 6 hours, the fat or scum being frequently skimmed
off ; remove the bones from the liquid, and if necessary chop or
mince any large pieces of meat that may remain ; add the remaining
salt, pepper, and spice, stir the whole well together, seeing that the
meat is equally mixed with the liquor. Dish up in basins, baking
dishes, &c., and allow it to cool. If the heels be tough or old, they
may be simmered for 1 hour before adding the head.

PorRK AND BEANS (CANADIAN) FOr 100 MEN.

Pork or bacon, 12} lbs. ; haricot beans, 16 lbs. ; pepper and salt
as required.
Soak the beans for 12 hours, place in boiler or camp kettle, add
salt and boil until three parts cooked. Strain, place layer of beans
in a baking dish, then a layer of very thinly-sliced pork or bacon,
another layer of beans, then pork or bacon ; repeat until the baking
dish is nearly full ; sprinkle each layer with pepper and salt (also
mustard if preferred), add stock or water, and bake in moderate
oven®for about 6 hours. Stir occasionally to prevent burning.
Only sufficient stock should be used to keep the beans from burning.
They should be cooked until well browned. A little molasses is
sometimes added to the stock or water.
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Faccors BAKED.

Mix a mincemeat of calf’s liver, or, if more convenient, pig’s
liver and fresh fat pork. Chop very finely 1} lbs. of fresh fat pork.
Season with onions, sage, thyme, salt, and pepper.

Steam over boiling water, and throw off all the fat. When cold
add a large cupful of breadcrumbs; mix all well together.
Thoroughly flavour with nutmeg, and make up into round balls,
which may be baked in a buttered dish, with a small quantity of
good gravy, or, as is often done, wrapped separately in a piece of
pig’s caul. In either case they should be of a pale brown, and
cooked very slowly. Time to steam mince meat, half an hour; to
bake in a moderately hot oven, 45 minutes.

BROILED BEEF STEAK.

As the success of a good broil so much depends on the state of
the fire, see that it is bright and clear, and perfectly clear from
smoke, and do not add any fresh fuel just before the gridiron is to
be used. Sprinkle a little salt on the fire, put on the gridiron for
a few minutes to get thoroughly hot, rub it with a piece of fresh
suet to prevent the meat from sticking, and lay on the steaks,
which should be cut an equal thickness—about # inch, or rather
thinner, and level them by beating them (as little as possible) with
a rolling-pin ; turn them frequently with steak tongs (if these are
not at hand, stick a fork in the edge of the fat so that no gravy
escapes), and in 8 or 10 minutes the steak will be done. Have
ready a very hot dish, into which put the ketchup, and, when liked,
a little minced shallot ; dish up the steaks, rub them over with
butter, and season with pepper and salt. They should not be
cooked before the time required, as their excellence depends upon
being served very hot.

Murrox CHOPS, BROILED.

Cut the chops from the loin of mutton, remove a portion of the
fat, and trim into a nice shape, slightly beat and level them, place
the gridiron over a bright, clear fire, rub the bars with a little fat,
and place on the chops; while broiling frequently turn them, and
in about 8 minutes they will be done ; season with pepper and salt,
and dish them on a very hot dish; rub a piece of butter on each
chop, and serve hot. ¢

Ecas.

Poached.—Break some new-laid eggs into separate cups; then
drop them one after the other into a stewpan containing boiling
water, mixed with a tablespoonful of white vinegar and a little
salt ; keep this boiling while the eggs are dropped in at the side of
the stewpan when they have boiled for 2 minutes drain them on
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a clean cloth, then place each one on a square or oval piece of dry
toast or fried ham, bacon, &ec.

Boiled, for breakfast, should be placed in boiling water and
allowed from 3 to 3} minutes to set the whites nicely ; if liked hard,
6 to 7 minutes will not be found too long ; for salad, they should
be boiled 10 to 15 minutes.

Srock Por.

A stock pot should be in use in all cook-houses. Usually a large
boiler is provided for this purpose, in which bones are allowed to
simmer for the purpose of extracting properties which are invaluable
in the preparation of soup, gravies, meat pies, meat puddings, &c.

The bones should be put into cold water (add salt) in the propor-
tion of one-third bones to two-thirds water, brought to the boil and
allowed to simmer for about 7 hours. The bones should then be
removed and dried, the stock strained and used as required.

Sceum should be skimmed from the surface of the stock as it rises.
It is a waste product, the presence of which frequently turns the
stock sour, especially in hot weather, when the fire has been drawn
and the stock allowed to cool down.

Each night the boiler should be emptied, straining the liquor off
into clean vessels. Then wash and air the pot.

SAUCES.

What to serve with Meat and Poultry.—This will be found a valuable
little table for reference. Roast beef, horseradish sauce; grilled
steak, mushroom or tomato sauce; roast mutton, red currant,
rowan, or cranberry jelly, onion or soubise or brown caper sauce ;
boiled mutton, parsley or caper sauce ; grilled or fried chops, tomato
sauce ; roast pork, apple sauce, piquant sauce, or thick brown gravy ;
pork cutlets, mustard sauce ; boiled ham, parsley sauce ; roast lamb,
mint sauce; roast chicken, bread sauce or brown gravy; boiled
chicken, chestnut sauce, egg sauce; grilled chicken, tartare sauce ;
roast goose, apple sauce ; roast duck, apple sauce or orange sauce ;
roast turkey, cranberry or bread sauce; boiled turkey, celery or
egg sauce ; boiled rabbit, onion or mushroom sauce ; roast rabbit,
bread sauce. Trained cooks invariably keep by them the ingredients
to make these sauces.

Rarsiy Pupbixng.

Flour, raisins, dripping, egg powder, baking powder, salt.

Stone and chop up the raisins if time will allow ; if not, use sultana
raisins, shred the dripping, then mix the flour, baking powder, egg
powder, salt, and dripping ; add the raisins, and mix well together ;
add sufficient water to make a rather stiff paste, divide it into equal
" portions, tie in a cloth, and boil for 4 hours; if rolled as in a plain
suet pudding, 3% hours will be found sufficient.
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Date PubppING.

Dates, flour, sugar, dripping, salt, nutmegs.

Stone the dates, shred the dripping, place the flour, salt, sugar,
and grated nutmeg in a dish, mix together, add the dates and
dripping, mix the whole well together ; moisten with sufficient cold
water (mixing lightly) to make a tolerably soft dough.

Tie up in cloths as in plain pudding, and boil gently for 3} hours.

BrEAD aAND BurTER PUDDING.

Bread, sugar, currants, margarine, milk, suet.

Cut the bread into moderately thin slices (remove any hard
crust), butter it; wash, dry, and carefully pick the currants, free
the suet from skin and chop fine; place a layer of bread at the
bottom of the dish, a layer of currants and sugar and suet, then
another layer of bread, and so on alternately till the dish is nearly
full. Pour in the milk at the side of the dish until it appears on the
surface. Bake of a nice brown colour in a moderate oven. It will
require 1} hours. %

AppLE Pies or TArts.

Flour, apples, dripping, baking powder, sugar, cloves.

Make the paste described in No. 1, peel, core, and cut the apples
into slices, place a thin border of paste round the sides of the dishes,
and add the sugar and cloves, with sufficient water to cover the
bottom of the dish, cover with paste, and bake in a quick oven
for 1 hour.

ArpLE PuDDING.

Flour, apples, baking powder, sugar, cloves, salt, dripping.

Make the paste, peel, core, and cut the apples into slices. Line
the inside of a *“ Dean’s ” or “ Warren’s Cooker ” with a portion of
the paste. Place in the apples, sugar, and cloves, well cover the
bottom of the cooker with water, cover with the remainder of the
paste, and with a moderate steam will require from 2 to 2} hours
to cook.

ArrLE Rixas.

Apple rings, or any fruit from which the moisture has been
evaporated, should be soaked in the same quantity of water for
8 or 9 hours. They are then used as detailed for apple tarts, care
being taken, however, to see that they do not get dry during the

of cooking. Dried or evaporated fruits require more time
to cook, and absorb more water than fresh fruit.

Driep Figs AND PRUNES.

If for stewing, they should be separated and picked over, then
soaked overnight in sufficient water to cover them. Figs or prunes
may be stewed by means of steam, or in a covered dish in an oven
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Sufficient sugar to sweeten them should be added, and if reauired,
a little lemon flavouring, ; %
Figs for puddings should be prepared as for stewing, the hard
stems removed and the fruit cut into small pieces, then proceed as
for Date Pudding.
TREACLE PUDDING.

Flour, treacle, baking powder, egg powder, salt, dripping.

Place the flour, baking and egg powders, with salt in a dish,
mix well. Put in the chopped dripping, add sufficient ‘cold water
to make a tolerably stiff paste.

Roll out about half an inch thick, spread the treacle over the
surface of the paste, damp the edges, roll round, taking care that
the ends adhere to each other to prevent the treacle from boiling
out. Tie in a cloth, and boil gently from 2} to 3 hours.

TrEACLE TARTS,

Flour, treacle, dripping, baking powder, and bread crumbs.

Make the paste. Grease the inside of a pie dish. Roll out the
paste to about one-eighth of an inch thick ; line the inside of the
dish ; spread a thin layer of treacle at the bottom ; sprinkle on the
bread crumbs. Cut a piece of paste the size of the dish. Place
this on the top, add another layer of treacle, then a layer of paste,
and so on till the dish is nearly full ; bake in a moderate oven till
done; time required for baking depends upon the size of the
dish ; an ordinary dish about 1} hours,

Tarroca PuppING.

Soak the tapioca for 2 hours in cold water, then strain. Mix
tapioca, milk and sugar in’ baking dishes, margarine to be broken
up and placed on top of the mixture; then grate nutmeg over the
surface. Place in hot oven till nearly browned and remove to
cooler part till cooked.

TREATMENT OF FLAKED MAIZE AND MAIZE MEAL.

Ingredients for 100 men when served in place of one or two
vegetables. !
In the preparation of pastry for pies and puddings opinion differs
 as to the use of baking powder. ' If used the quantity should not be
in excess of 1 oz. to 4 Ibs. of flour used. :

FLARED MA1ze AND CHEESE CROQUETTES.
Ingredients.—Maize (flaked), 4 lbs.; milk and water, 12 pints ;
cheese, 1 lb. ; pepper, 14 oz.; salt, 1} oz.
Method. of Preparation.—Bring milk or water to boil—sprinkle
in the maize, add salt and pepper, then stir over fire until firm.
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Time, 5 to 10 minutes. Add grated cheese, then turn out into a
dish to cool.

Roll out, cut into portions, place on greased baking dishes and
bake or fry till brown. Time, 10 minutes.

Frakep Maize aNpD ONION CROQUETTES.

Ingredients.—Maize (flaked), 4 lbs.; milk or water, 12 pints ;
onions, 4 lbs.; pepper, 1} ozs. ; salt, 1} ozs.

Method of Preparation.—Boil and finely chop up the onions.
Boil the milk, sprinkle in the maize, add salt and pepper.

Stir over fire until firm. Time, 5 to 10 minutes. Add onions
and well mix, then turn out on dish to cool. Roll out, cut into
portions, place on greased baking dishes and bake or fry till brown.
Time, 10 minutes.

Frakep Maize AND MixeEp VEGETABLE CROQUETTES.

Ingredients.—Maize (flaked), 4 Ibs.; milk or water, 12 pints;
onions, 2 lbs. ; carrots, 2 1bs. ; turnips, 2 Ibs. ; salt, 1} ozs. ; pepper,
14 ozs.

Method of Preparation.—Clean and chop up mixed vegetables,
fry in dripping, and then strain. Boil milk or water, sprinkle in
the maize, add salt and pepper.

Stir over fire until firm. Time, 5§ to 10 minutes. Add mixed
vegetables and well mix, then turn out into a dish to cool. Roll
out, cut into portions, place on greased baking dishes and bake till
brown. Time, 20 minutes.

FrakED Maze AND PoraTo CROQUETTES.

Ingredients.—Maize (flaked), 4 lbs.; milk or water, 12 pints;
potatoes, 6 lbs. ; salt, 1} ozs. ; pepper, 1} ozs.

Method of Preparation.—Wash, peel, and re-wash potatoes. Boil,
strain and mash. Boil milk or water, sprinkle in the maize, add
salt and pepper.

Stir over fire until firm. Time, 5 to 10 minutes. Add potatoes
and well mix, then turn out into a dish to cool. Roll out, cut into
portions, place in greased baking dishes and bake or fry till brown.
Time, 10 minutes.

Maize CoviERING FOR MEAT Pie or Pubpping.

Ingredients.—DMaize (flaked), 8 lbs.; milk or water, 24 pints;
flour, 1 1b. ; salt, 1} ozs.

Method of Preparation.—Bring milk or water to boil, sprinkle
in the maize, add salt, stir until firm.

Roll out to the required size, using flour to prevent the paste
sticking tc the rolling pin. The paste must be used when hot
otherwise it cannot be rolled.

Cover or line dish as required.
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Poraro ANp Maize CoveriNG FOR MEAT PIE OorR PuDDING.

Ingredients.—Maize (flaked), 4 lbs.; potatoes, 4 lbs.; milk or
water, 24 pints ; salt, 1} ozs.

Method of Preparation.—Wash, peel and re-wash potatoes, then
boil, strain and mash.

. Bring milk or water to boil, sprinkle in the maize, add salt, stir
until firm, then add potatoes.

Roll out to the required size using flour to prevent the paste
sticking to the rolling pin. The paste must be used when hot,
otherwise it cannot be rolled.

Cover or line dish as required.

Maze MEAL CROQUETTES.

Ingredients.—Maize meal, 3 1bs. 2 ozs; milk, 12} pints; cheese,
12} ozs. ; salt, 1} ozs.; pepper, 1} ozs.
. Method of Preparation.—Bring milk or water to boil, sprinkle in
maize meal, and stir over fire until firm.
. Season with pepper and salt, add grated cheese, and well mix ;
then turn out into dish to cool.

Roll out, cut into portions, place in greased baking dishes and
bake till brown (or fry). Time, 10 minutes.

OATMEAL PORRIDGE.

Ingrediznts.—Scotch oatmeal, 6 lbs. ; milk, 1 quart; salt, 1 cz. ;
sugar as required.
. Method of Preparatwon.—Boil the water and sprinkle in the oatmeal,
add the salt, stir till it boils, then simmer for about one hour, stirring
all the time to prevent burning ; add the milk and sugar and serve.
Golden syrup may be used if preferred and both sugar and milk
dispensed with.

' Dare PuppINg.

Ingredients.—Flour, 18 lbs. ; dates, 10 Ibs. ; sugar, 2 Ibs. (or less
according to the sweetness of the dates used); dripping, 44 lbs.;
salt, 2 ozs.

Method of Preparation.—Stone and chop the dates, finely shred
the dripping and mix with flour, sugar and salt, adding water as
required to make a stiff dough. Divide into portions, tie in wet
scalded floured pudding cloth and boil for about 3 hours,

ArrLE RINGS AND RICE.

Ingredsents.—Rice, 8 1bs. ; apple rings, 3} lbs. ; sugar, 3} Ibs.;
suet, 1 lb. ; dripping, § lb.; ground cloves, 1 oz.
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Method of Preparation.—Wash and re-wash the rice, wash the
apple rings and soak with the rice in sufficient cold water to cover
them for 6 to 8 hours. Put the apple rings, rice, and water in which
they were soaked into a cooking vessel and simmer for 1} hours.
Remove the skin from the suet, pass through a mincer or chop very
finely, and add, with the sugar and ground cloves, to the other
ingredients. Put in greased baking dishes with a few pieces of
well shredded dripping on top and bake in a quick oven till nicely
browned.

SEA P1E (SUuPPER MEAL).

Ingredients.—Meat, 25 lbs.; mixed vegetables, 7 Ibs.; flour,
14 lbs. ; dripping, 3} lbs.; pepper and salt.

Method of Preparation.—Prepare the vegetables and cut into
small pieces. Cut up the meat and arrange in a cooking vessel in
alternate layers with the vegetables. Add stock or water, season
and allow to simmer for about 13 hours. Make a paste as for plain
pudding, roll out to about } inch thick and lay on contents of the
cooking vessel and cook slowly for about 1§ hours. Time, 3 hours.

Ox HEeart PIE (Surrxk MeAvL).

Ingredients.—Ox heart, 16 lbs.; bacon, 2 1bs.; flour, 14 lbs.;
onions, 2 lbs. ; dried mixed herbs, § packet, pepper and salt.

Method of Preparation.—If ox hearts are frozen, defrost and stew
in water for about 3 hours or until tender. Cut up into small
pieces, the bacon into thin slices, and put into baking dishes.
Sprinkle with pepper, salt, finely chopped onions and herbs. Fill
the baking dishes with stock, make a paste as for plain pudding, roll
out, cover the contents of the baking dish and bake in a fairly hot
oven for 2 hours. Cooked vegetables may be included with the

other ingredients,

Mear Rovy-Pory (SurPER MEAL).

Ingredients.—Meat, 25 lbs.; flour, 18 lbs.; dripping, 4} lbs.;
onions, 3 lbs. ; mixed herbs, 1 packet ; pepper and salt.

Method of Preparation.—Mince and cook the meat with finely
chopped onions and herbs, pepper and salt. Make a paste as for
plain pudding, roll out, cover with minced meat, roll, tie up in cloths
and boil for about 3 hours. Cooked meat left over from any meal
may be used up in this preparation.

Scorcr OATCAKES.

Ingredients.—Oatmeal (medium), 8 lbs.; flour, § Ib.; dripping,
2 lbs. ; salt, 2 ozs.; boiling water.
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Method of Preparation.—Finely shred the dripping and rub’into
the oatmeal, add the salt and well mix. Add boiling water and
mix to a stiff dough, roll out thin, lightly sprinkle with flour, cut
quickly into shapes and bake in a brisk oven for about 20 minutes.

OATMEAL SCONES.

Ingredients.—Oatmeal, 8 lbs. ; flour, 1} Ibs.; dripping, 2 Ibs. ;
baking powder, 3 packets ; milk, 4 pints ; sugar, 1 1b. ; salt, 1 0z.

Method of Preparation.—Put the oatmeal, flour, baking powder
sugar and salt into a mixing bowl and well mix. Finely shred the
dripping and rub into the mixed ingredients, make a light dough,
adding the milk, cut into shapes and bake in a quick oven for about
20 minutes.

BARLEY ScoNEs.

Ingredients.—Barley meal, 8 1bs. ; flour, 2 Ibs. ; dripping, 2} Ibs. ;
baking powder, 3 packets ; salt, 1 oz.; milk, 6 pints.

Method of Preparation.—Put the barley meal, flour, baking powder,
and salt into a mixing bowl, finely shred and rub in the dripping,
gradually add the milk and mix into a light dough with a spoon.
Roll out on a board to about } inch thick, cut into shapes and bake
in a hot oven for about 20 minutes. Should husks be present in the
meal pass through a sieve before using using.

To MAkE BAkiNG POwWDER.

Cream of tartar, § lb.; carbonate of soda, 1 1b.; ground rice,
3 1b. ; tartaric, § Ib. Mix together and keep in airtight tins.

MiNnceEp MEAT aAxD PEas Puppixg.

Ingredients.—Cooked meat, about 20 Ibs.; fat meat, 4 lbs. 3
flour, 1} lbs. ; peas, 15 lbs. ; pepper and salt.

Method of Preparation.—Pass the meat through the mincer and
season with pepper and salt. Put in a baking dish with a little
stock and place in a moderate oven for about 20 minutes. Make a
thickening with 1 Ibs. of flour, mix with 1} ozs. of pepper and 2 ozs.
salt. Remove the meat from the oven, pour off the fat, add the
thickening, and replace in the oven till the mince sets.

Soak the peas for 8 to 10 hours with 2 ozs. of soda. Tie loosely
in cloths so that the peas may be allowed to swell, place in boiling
water and boil for 3 to 4 hours. Mash, add pepper and salt to
taste. Place in a hot baking dish, make a well in the centre, put
in the minced meat and serve. If split peas are used they should
not be soaked before being cooked.

Mixep FRUIT PRESERVE.
Ingredients.—Fruit salad, 5 Ibs.; lemons, 3; sugar or golden
syrup as required (this will depend upon the quantity of ‘sugar
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contained in fruit in the mixed salad); about 3 ozs. of bruised
ginger.

Method of Preparation.—Wash, stone where necessary, cut up
finely, and soak in sufficient water to barely cover 5 lbs. of mixed
fruit salad for 8 hours, turn into a stewpan or camp kettle with sugar
(or golden syrup), add the juice of 3 lemons with the rind cut up
into sections, and bruised ginger. Boil for 1} hours or until the
fruit sets, stirring throughout. When cold serve as jam.

RHUBARB AND DATES.

Ingredients.—Rhubarb, 18 lbs. ; dates, 6 lbs. ; water, 6 gallons,
or as required.

Method of Preparation.—Stone and chop the dates into small
pieces, place in cooking vessel with water, and boil for 10 minutes.
Remove leaves from the rhubarb and wipe with a cloth, cut into
pieces of even size, add to dates and cook till tender (10 to 15
minutes), care being taken that rhubarb is not broken.

RHUBARB AND GOLDEN SYRUP.

Ingredients.—Rhubarb, 18 Ibs.; golden syrup, 5 lbs.; water,
6 gallons or as required.

Methods of Preparation.—Place water and golden syrup into a
cooking vessel, bring to boil, and treat rhubarb as explained for
rhubarb and dates.

Porrep MeaT (BEEFR).

Ingredients—Lean meat, 8 to 10 lbs.; } oz cayenne pepper,
1 1b. dripping, 4 oz. ground mace, 1 oz. salt.

Method of Preparation.—Place the meat in boiling water and
steadily simmer until cooked. Cut meat into small pieces, place
in a bowl, season with cayenne, mace, salt, and mix well. Pass
twice through mincing machine, and add clarified dripping to make
into a creamy consistency, and well mix with a wooden spoon.
Place neatly on plates and serve cold.

Rice Axp AppLE PUDDING.

Ingredients.—Fresh apples, 12} lbs.; rice, 6} lbs.; sugar, 1}
1bs. ; milk or water as required ; margarine, § 1lb.; nutmegs, 2;
ground cloves,  oz.

Method of Preparation.—Core, peel, quarter and cook apples with
the ground cloves in a small quantity of water, then pass through
a sieve. Boil rice in milk or water until tender, add apples and
sugar and mix well. Place in a baking dish, grate nutmeg over
surface and break small pieces of dripping on top and brown in a
hot oven.

Nore.—If milk is not used add about  1b. of finely chopped suet
before putting into the oven. ;
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RicE AND PEArR PuDDING.

Ingredients.—Pears (dried), 6} Ibs. ; rice, 6} lbs. ; sugar, 13 lbs. ;
water or milk, 25 quarts ; margarine, § lb. ; nutmegs, 2; ground
cloves, } oz.

Method of Preparation.—Wash and soak pears overnight in
sufficient water to cover the fruit. Cook in same water with ground
cloves, then pass through a sieve. Boil rice in milk or water until
tender. Add pears and sugar and well mix. Place in a baking
dish. Grate nutmeg over surface and break small pieces of dripping
on top and brown in a hot oven.

PrRUNE JELLY.

Ingredients.—Prunes, 12} lbs. ; water, 18} quarts ; leaf gelatine,
13 Ibs.; sugar,  1bs.

Method of Preparation.—Wash, soak and stone prunes, place in
a saucepan, add water and sugar, and gently simmer for about 20
minutes or until cooked. Wash gelatine in cold water, then strain
and place with the prunes, stirring until gelatine has melted.

Place in moulds or basins and put in a cool place to set. When
firm dip mould in hot water, turn out and serve.

Mrxep Frurr JELry.

Ingredients.—Fruit salad, 6} 1bs, ; water, 18} pints ; leaf gelatine,
12} ozs.; sugar, § lbs.

Method of Preparation.—Wash and soak fruit overnight. Place
in a saucepan, add water and sugar and gently simmer until cooked.
Wash gelatine in cold water and strain and place with the fruit,
stirring until gelatine has melted. Place in moulds or basins, and
put in a cold place to set. When firm dip mould in hot water, turn
out and serve.

FLARED MAa1ze, APPLE AND CURRANT PUDDING.

Ingredients.—Apple rings, 3 lbs. 2 ozs. ; currants, 3 lbs. 2 ozs. ;
flaked maize, 124 lbs.; dripping, 1} lbs.; spice, 2 ozs.; sugar,
1} lbs. ; salt; water.

Method of Preparation.—Wash and soak apple rings overnight,
then chop up fine. Wash, dry and pick over currants. Shred the
dripping. ¢ Place maize, currants, apples, dripping, sugar, spice,
and a pinch of salt into a bowl and well mix. Make a bay in centre,
add sufficient water to make a firm consistency. Place the mixture
into a greased basin, cover securely with scalded pudding cloth,
and boil or steam for 3 hours. Fresh fruit may be used in place
of apple rings. The apples need not be soaked as in the case of

apple rings.
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Frakep Maize Prnum PuppING.

Ingredients.—Flaked maize, 12} lbs.; dripping, 1§ lbs.; sugar,
14 lbs. ; currants, 3 lbs. ; sultanas, 2 1bs. ; raisins, 2 lbs.; water;
salt.

Method of Preparation.—Wash, dry and pick over currants and
sultanas. Stone and chop up raisins. Shred the dripping. Place
maize, dripping, sugar, currants, sultanas, raisins, and a pinch of
salt in a bowl and well mix.

Make a bay in centre, add sufficient water to make a firm con-
sistency. Place the mixture in a greased basin, cover securely
with scalded pudding cloth and boil or steam for 3 hours.

MA1zE SEMOLINA AND SULTANA MoOULD.

Ingredients.—Maize semolina, 4 1bs. 3 0zs. ; sultanas, 4 1bs. 3 0zs.;
sugar, 2 lbs. ; milk or water, 25 quarts , or water, 20 quarts ; salt.

Method of Preparation.—Bring milk or water to boiling point.
Add a pinch of salt. Stir in maize semolina and gently simmer until
cooked. Add sugar, sultanas (washed), and well mix. Place in
moulds or basins, which should have been rinsed with cold water.
Stand in a cool place to set. When firm dip mould in hot water,
turn out and serve. :

RicE Rock CAKEs.

Ingredients.—Rice flour, 4 lbs. 2 0zs.; barley flour, 4 lbs. 2 ozs. ;
currants, 2 lbs. ; sugar, 2 lbs.; baking powder, 2 ozs. ; dripping,
2 Ibs. ; milk or water ; pinch of salt.

Method of Preparation.—Wash, dry and pick over currants.
Shred the dripping. Place all dry ingredients into a bowl and well
mix. Make a bay in the centre, then add sufficient milk to make
into a stiff consistency.

Drop the mixture as roughly as possible on a greased baking tin,
and bake for about 15 to 20 minutes.

APPLE AND SAGO JELLY.

Ingredients.—Apple rings, 3 Ibs. ; water, 15 quarts or as required §
sago, 3 lbs. ; sugar, 2 lbs. ; vanilla essence.

Method of Preparation.—Wash, soak, cook and strain the apple
rings. Place the liquor into a saucepan and add sufficient water
to make 15 quarts ; bring same to boiling point, sprinkle in the sago
and gently simmer until cooked. Time, about 20 minutes. Flavour
with sugar and essence. Lightly stir in the apple rings and then
place in a mould or basins, which have been previously rinsed with
cold water. Put in a cool place. When firm turn out and serve.

LORNE SAUSAGE.
Ingredients—Meat, 20 lbs. ; fat or suet, 4 lbs.; bread (scrap),
8 1bs. ; mixed herbs, 1 packet ; pepper, } oz. ; salt, 2 ozs. ; flour,
2 lbs.
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Method of Preparation.—Remove the meat from the bone and cut
up into small pieces. Remove the skin from the suet or fat and cut
up small. Soak the bread in cold water, squeeze the water from the
bread and crumble up. Place the whole of the above ingredients
into a mixing bowl and well mix, then pass through a mincer.
The mixed ingredients should be placed in a bowl and seasoned
with } oz. pepper, 2 ozs. salt, and 1 packet herbs.

Shape similar to breakfast sausage, place in greased baking
dishes and cook in a moderate oven.

When cooked, cut into portions of about 4 ozs. and serve.

OATMEAL CURRANT CAKES.

Ingredients.—Cold porridge, 12 Ibs. ; sugar, 1 1b. 8 ozs. ; currants,
1 1b. 8 ozs. ; flour, 4 Ibs. 8 ozs.; or as required ; baking powder,
3 ozs.; dripping, 1 1b. 8 ozs.

Method of Preparation.—Shred the dripping. Wash, dry and pick
over currants. Place porridge in a bowl, add flour, dripping,
sugar, currants and baking powder, :nd well mix together. Place
in a greased baking tin about 1} in. in depth and cook in a quick
oven.

Time, about 30 minutes.

This cake is for using up any porridge that may be left. More
flour may be needed to bind if porridge is very thin.

Dare PuppiNe. (Using rice and barley flour.)

- Ingredients.—Flour, 6 lbs.; rice flour, 6 lbs.; barley flour,
6 1bs. ; dripping, 4} lbs. ; dates, 12 1bs.; water ; pinch of salt.

Method of Preparation.—Stone and chop up the dates, shred the
dripping, place all dry ingredients into a bowl and well mix. Make
a bay in the centre, and add sufficient water to make into a stiil
dough. Place in a greased basin, cover securely with scalded pudding
cloth, and boil or steam for about 3 hours, or roll in a scalded
pudding cloth, tie up with string, and steadily boil for about 3 hours.

CurraNT PUupDING. (Using rioe.and barley ﬂo{n-.)

Ingredients.—Rice flour, 6 Ibs.; barley flour, 6 Ibs.; ‘flour,
6 lbs. ; currants, 6 lbs.; sugar, 3 lbs.; dripping, 4} lbs.; water,
pinch of salt.

Method of Preparation.—Wash, dry and pick over currants,
shred the dripping. Place all dry ingredients into bowl and well
mix, ¢ Make a bay in centre and add sufficient water to make into a
stiff dough. Place in greased basins, cover securely with scalded
pudding cloth, and boil or steam for about 3 hours, or roll in a
scalded pudding cloth, tie up with string and steadily boil for about
3 bours. s
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Portep Hawm.

Ingredients.—Bacon or ham (lean cut), 7 lbs.; cayenne pepper,
1 oz., or as required ; bacon fat or margarine, 1 1b. ; ground mace,
} oz. ; salt, as required.

Method of Preparation.—Soak bacon or ham overnight, place in
boiling water, and steadily simmer until cooked. Allow to remain
in its own stock until cold.

Remove the bone and rind and cut into small pieces, place in a
bowl, season with cayenne, mace, and well mix. Pass twice through
mincing machine and add sufficient bacon fat to make into a creamy
consistency and well mix with spoon.

Marze MEAL SEmMoLiNA AND Fic MouLp.

Ingredients—Maize meal semolina, 3 lbs. 2 ozs.; figs, 6} Ibs.;
sugar, 1 1b. 9 ozs.; milk as required.

Method of Preparation.—Wash, soak and gently simmer figs in
same water until cooked, then strain. Replace fig juice into the
saucepan and add sufficient milk to make the quantity 37} pints.
Bring to boiling point, sprinkle in the maize and gently simmer until
cooked. Add the sugar and lightly stir in the figs. Place in moulds
or basins, previously rinsed in cold water. Put in a cool place
to set. When firm dip in hot water, turn out and serve. If water
only is used it should be made up to 28 pints instead of 374 pints
as stated for milk.

Mock MiNCE PrEs.

. Ingredients—Apple rings, 2 lbs.; sugar, 10 ozs.; currants,
1} Ibs.; spice, 4 oz ; flour, 12 Ibs.; dripping, 3 lbs.; baking
powder, 3 ozs. ; water ; pinch of salt.

Method of Preparation.—Wash, soak, and cut apple rings into
small dice. Place in a bowl, add currants (washed and picked
over), sugar, spice, and well mix. Shred the dripping, place flour,
dripping, salt, and into a bowl and well mix. Make a bay in the
centre, and sufficient water to make into a stiff dough. Grease
patty tins and line same with paste, fill with mincemeat, damp the
edges, cover with paste, then bake in a quick oven. Time, about
20 to 25 minutes.

Appre Pie. (Using maize flour.):

Ingredients.—Apple rings, 7 lbs. ; sugar, 1} lbs.; cloves, 1 oz ;
white maize flour, 6 lbs.; flour, 6 Ibs.; dripping, 3 lbs. ; baking,
powder, 3 ozs. ; water ; pinch of salt.

Method of Preparation.—Wash and soak apple rings overnight.
Shred the dripping. Place the flour, white maize flour, dripping,
and salt into a bowl, and well mix. Make a bay in centre and add
sufficient water to make into a stiff paste. Place apple rings in pie
dish, add the sugar, cloves and a little water. Roll out and cover
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pie dish with pastry, bake in a quick oven till cooked. Time,

1 hour.
If fresh apples are used, first prepare and proceed as explained.

ArpLE PuppING. (Using Maize flour.)

Ingredients.—Apple rings, 6 lbs. ; sugar, 1} 1bs.; cloves, 1 oz. ;
white maize flour, 6 Ibs. ; flour, 6 lbs.; dripping, 3 lbs.; water;
pinch of salt.

Method of Preparation.—Wash and soak apple rings overnight.
Shred the dripping. Place the flour, white maize flour, dripping,
and salt into a bowl and well mix. Make a bay in centre and add
sufficient water to make into a stiff paste. Lightly grease and line
basins with pastry and fill with apples. Add a little water, sugar,
and cloves, Damp the edges and cover with pastry. Tie scalded
pudding cloth securely on same, and boil or steam for 2 to 3 hours.

If fresh apples are used, first prepare and proceed as explained.

Pru~NE Pre. (Using Maize flour.)
Ingredients.—Prunes, 12} lbs.; sugar, 1} Ibs.; white maize
flour, 6 lbs.; flour, 6 Ibs ; dripping, 3 Ibs ; baking powder, 3 ozs.;
water ; pinch of salt.
Method of Preparation.—Same as for apple pie.

Peacu Pie. (Using Maize flour.)

Ingredients.—Peaches (dried), 9 lbs. ; sugar, 2 lbs. ; flour, 6 Ibs.;
white maize flour, 6 lbs. ; dripping, 3 lbs. ; baking powder, 3 ozs.;
water, pinch of salt.

Method of Preparation.—Same as for apple pie.

Pear Pre. (Using Maize flour.)
Ingredients.—Pears (dried), 9 lbs. ; sugar, 2 lbs.; flour, 6 Ibs.;
white maize flour, 6 lbs. ; dripping, 3 Ibs. ; baking powder, 3 ozs.;
water ; pinch of salt.
Method of Preparation.—Same as for apple pie.
If fresh fruit is used, prepare and proceed as explained.

SuepuErDS’ PIe. (Using Rice and Vegetables as a substitute
for Potatoes.)
Dinner Dish.

Ingredients.—Meat, cooked, 40 lbs. ; onions, 6 Ibs. ; rice, 10 Ibs. 3
carrots, 6 lbs. ; turnips, 6 lbs. ; flour, 1} lbs. ; salt and pepper as
required ; stock or water as required ; dripping,  Ib.

Method of Preparation.—Clean, chop up fine, dry and strain the
onions, mince the meat. Place meat and onions into baking dishes,
season with salt and pepper and well mix. Add sufficient cold
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water or stock to just moisten the meat, &c. ; cook rice in plenty of
boiling water, with a pinch of salt, for 15 minutes and strain, clean,
cut up, cook vegetables, strain and mash. Place the rice and
vegetables into a bowl, season with salt and pepper, bind with
flour and well mix. Cover meat, &c., with the mixture and bake
in a moderate oven till nicely browned.

Fisa Cakes. (Made with tinned Salmon and Rice.)
Breakfast Dish.

Ingredients.—Salnon, 12 tins ; rice, 5 lbs. ; flour, 2 Ibs. ; ground
nutmeg (2 nutmegs) ; dripping, 1} lbs. ; breadcrumbs as required ;
salt and pepper as required.

Method of Preparation.—Strain off liquor and remove large bones
and dark skin from salmon and place same in bowl. Wash,
strain and cook rice in boiling water for 12 to 15 minutes and strain
and mix with salmon, season with salt and pepper, ground nutmeg,
bind with flour. Roll out, cut into portions, roll in breadcrumbs,
place in greased tins and bake in the oven till nicely browned.

Bakep RicE AND Bacox.
Breakfast Dish.

Ingredients.—Bacon, 15 to 25 1bs. ; rice, 6} lbs. ; onions, 3 Ibs.
stock or water, 25 pints ; salt and pepper as required.

Method of Preparation.—Wash and pick over rice. Clean and
chop up onions, place the cold stock or water into camp kettles,
add onions, season with salt and pepper. Bring same to boiling
point, sprinkle in the rice and allow to gently simmer for 12 to 15
minutes, then place into baking dishes and lay the bacon, cut into
thin rashers over the surface, then bake in a moderate oven till the
bacon is cooked.

WELSH RAREBIT.
Tea Meal.

Ingredients.—Cheese, 6} lbs. ; milk, 6 pints; water, 6 pintsy
margarine, dripping, or lard, 1 Ib. 8 ozs. ; flour, 1 Ib. 8 ozs. ; mustard
or Worcestershire Sauce as required ; salt and pepper as required ;
bread as required.

Method of Preparation.—Remove rind from cheese and cut into
small pieces, cover bottom of camp kettle with cold water, add
cheese and allow to slowly melt on side of stove without boiling.
Meanwhile bring milk and water to a boil, place fat in pan and allow
to get hot, add flour and cook same over the stove for a minute
(keeping white), gradually add the boiling milk and water, removing
all lumps, simmer for 5 minutes and gradually stir into the melted
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cheese, season same with salt and pepper and with mustard or
Worcestershire sauce if desired. Spread the mixture on pieces
of toast, brown in a hot oven and serve. J

MixcED MEAT AND RICE,
Supper Meal.

Ingredients—Meat (beef), 20 lbs. ; rice, 6} Ibs. ; onions, 61 1bs. ;
stock or water, 25 pints ; salt and pepper as required.

Method of Preparation.—Clean and chop up the onions. Chop
or mince the meat. Place the meat and onions into camp kettles,
cover with cold water or stock. Season with salt and pepper,
bring to a simmer, wash, pick over and sprinkle in the rice and
gently simmer for 30 to 40 minutes.

Driep Mitk PowDER.

Use of dried milk powder in the preparation of the undermentioned
dishes : Cornflour, blanc-mange, custard rice, sago and tapioca
pudding, scones, oat cakes, porridge, and similar dishes.

Method of Preparation.—To the required quantity of powder add
a little warm water—not boiling. ~Stir into a thick paste, keep add-
ing water in small quantities, stirring continuously. p

Dilution.—1 gallon of water to 1 Ib. of milk powder.

TRIPE AND ONIONS.

Supper Meal.

Ingredients.—Tripe, 14 1bs. ; onions, 4 Ibs. ; flour, 1 Ib. ; pepper
and salt as required.

Method of Preparation.—Defrost by placing tripe in cold water
for 1 hour, Cut into small pieces. Clean, peel and ring the onions.
place with tripe in sufficient stock or water, season to taste, bring
to boiling point and simmer till tender (about 2 hours). Add flour
thickening, stir well and simmer for 30 minutes.

CURRIED LivER AND POTATOES.

Supper Meal.

Ingredients.—Liver, 8 to 12 Ibs.; root vegetables (turnips and
carrots), 20 1bs. ; onions, 11b. ; curry powder; 8 ozs. ; flour, 14 Ibs. ;
dripping, 1 1b.; stock or water; pepper and salt.

Method of Preparation.—Defrost the liver and cut into small
pieces. Clean and prepare the vegetables, cut turnips and carrots
into small pieces and place in a boiler with sufficient stock to
well cover; add a little seasoning and simmer for 45 minutes.
Add the liver and cook for 30 minutes ; stir to prevent burning.
Ring and braize the onions with dripping and curry powder ; cook
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and add flour thickening ahd mix with the liver and root vegetables.
Cook and mash the potatoes, place in a baking dish, make a bay in
the centre, add the curried liver and serve.

Corrace Pie. (Tripe and Potatoes.)

Supper Meal.

Ingredients.—Tripe, 14 1bs. ; onions, 3 lbs.; pepper and salt as
required.

Method of Preparation.—Defrost the tripe, cut into small pieces
and chop the onions very fine, place in a boiler with sufficient water
to well cover, bring to boil and simmer for 1§ hours. Place in baking
dish with mashed potatoes and brown in oven. Make a little flour
thickening, cooked separately, and well mix with tripe when it has
simmered for 1} hours.

GINGER PUDDING.

Ingredients.—Flour, 18 lbs. (or less quantity if breadcrumbs are
available) ; dripping, 3 lbs. ; ginger, 1} lbs. ; golden syrup, 4 tins ;
baking powder, 3 ozs. ; salt.

Method of Preparation.—Mix flour, breaderumbs, ginger, baking
powder and salt. Thin the syrup by warming it and mix with a
small quantity of milk or water and add to the other ingredients.
Then proceed as for plain pudding. Serve with a sweet sauce.

Fisa PAsTE.

Ingredients.—Pickled herrings, 30; Margarine, § Ib.;. mace,
3 oz

Method of Preparation.—Soak the fish in cold water for 5 hours,
then place in boiling water for 5 minutes (not to be boiled), remove
the bones and skin, pound or pass through a fine mincer, mix in the
margarine and mace.

Use oF PoraToESs IN FLOUR.

Cooked potatoes, strained and mashed, when cool, may be added
to flour in the proportion of } Ib. of the former to 1 lb. of the latter
for Sea Pies, Meat Puddings, and similar dishes.

SturrEp Ox HEART.

Ingredients.—Ox heart, 1; fat for basting ; stock, } pint ;

For Stuffing.—Breadcrumbs,  Ib., chopped suet, 2 ozs.; chopped
parsley, 1 tablespoonful ; small chopped onion (cooked); a little
flour to bind ; salt and pepper as required.
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" Weight.— *
Weight of ox heart wo  Blbs. 2ozs.
3 5y trimmed 4 1bs. 8 ozs.
e 5 stuii'd ... 5lbs. 10 ozs.
o e cooked ... 41lbs.

Served 18 portions as a breakfast dish.

Method of Preparation.—Make a stuffing by placing the above
ingredients into a bowl, well mix, and add a little cold milk or
water to the mixture, if too stiff. Wash the heart in several waters,
cut away any gristle, remove the lobes, membrane and separate
the cavities inside. Drain, dry, stuff, and tie securely with tape or
string. Barely cover a baking dish with hot fat, place in the heart,
baste and cover with greased paper. Cook in a moderate oven for
3 hours ; remove paper and baste occasionally. Serve hot, with

gravy.
How To PrREPARE FrozEN FisH ror COOKING.

Keep the fish frozen until ready for use.

Then put it in cold water long enough, but no longer than is
necessary to take all the frost out.

It will then be ready to cook. ;

Do not thaw the fish out in warm or hot water.

Do not thaw fish out in an oven, or by any artificial heat.

Do not thaw fish out until ready to cook it.

Do not cook fish until after it has been thawed out in ice cold
water.

If the foregoing directions are followed, fresh frozen fish (which
is always caught in winter, in a cold climate where it becomes
naturally frozen as soon as caught) will be found to be as firm and
fresh, and of as fine flavour, as it was the day it was caught.
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Part II.

FIELD COOKING, &c.

On service it may be necessary for troops to secure and butcher
their own meat ration. The following is a rough and ready guide
to such work.

Every edible portion of the animal is available for stewing pur-
poses, but to ensure an even distribution of ration meat, units
should always be given an equal share of roasting and stewing

MUTTON.

[]
)
)
!
I
'
I
I
13
!
!
)

joints, as shown in the diagrams, the letter “ R indicating roast-
ing portions, and the letter “S” the boiling or stewing joints.
Regimental quartermasters, butchers and cooks should be con-
versant with these diagrams and cut up and distribute meat
accordingly.

To cook rapidly and well is an art which can be easily acquired,
and which every soldier should learn. It is a matter of paramount
importance that soldiers’ food be carefully looked after, and this
duty should be attended to by the officers themselves, who should also

“be masters of the art of improvising cooking ovens, &e., out of
empty biscuit tins, barrels, preserved meat tins, &c.
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Service kettles issued are as follows :—

Number of Men will
Cook for.
Con- | Surface Depth,
Name. Weight.| tents. | Diameter. outside LR
measure. With
Vegetables. ‘ Without.
Lbs. | Galls. | In. In. In., !
Jval, large ... 8 3 | 13t by9 11 8 { 15
,» small 4 13 | 12} by 8} 8 B o4 thogi®
[ !
BEEF.

ArLpErsHOT OVEN.

The Aldershot oven consists of :—
2 sections or arches.
2 ends.
1 bottom.
4 bars.
9 tins.
1 peel.
Total weight 374 lbs. (about 3} cwt.).
The bottom can usually be dispensed with, in which case the above
weight is reduced by 66 Ibs.
The length of the two sections when up is 5 ft. 1 in.; width
3 ft. 6 in.
Capacity.—Each oven will bake 54 2-lb. or 2}-lb. loaves (108
rations) in each batch, or if used for cooking, will cook dinners for
about 220 men.
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How To ErrcT THE OVEN. .

Select a gentle slope on clay soil if possible, and avoid marshy or
sandy ground, the mouth of the oven to face the prevailing wind.

The site should be cleared and smoothed, and sods should be cut
to build up the back, front, and sides of the oven. The bars are
then placed over the site already prepared, the back one overlapping
the front, the back of the oven placed in position, the plate forming
the bottom of the oven is then placed against the front portion and
firmly fixed, the sods are then built round the front, back and sides,
a trench is next cut for the cook to work in, which is 18 ins. deep,
2 ft. wide, and 6 ft. long, leaving a space of 12 ins. between it and
the oven. The clay or soil from the trench being mixed with water
and grass, rushes, &c., to assist in binding it, is then thrown on the
oven and well beaten down. The depth of clay or earth should be
at least 6 ins. The roof should slope backwards slightly, to carry
off the rain.

Kettles, portable cookers and ovens form the usual field outfit.
When these are not to hand, the ingenuity of officers and men is
tested to improvise substitutes.

Beer barrels make excellent ovens; one end is knocked out, the
ground slightly sloped, so that it may rest firmly, the sides, back,
and top being covered with clay, well wedged downwards, to become
quite hard ; the fire is then lit and allowed to burn until the whole
of the barrel is consumed; the hoops will then support the clay,
and the oven may be safely used. Where the clay is good a small
oven may be built by it alone. Build two walls the required distance
apart, about 6 ins. high, with clay that has been well beaten and
mixed, the back being joined to the walls ; then, with one hand on
either side, gradually build the walls a few inches higher, the tops
slightly sloping towards each other, leaving an interval in the form
of a V in the centre, then mould a piece of the clay large enough to
fill the space, and place it in, care being taken to well join the edges
with the walls both inside and out; a small fire should then be lit
and allowed to burn slowly until the clay is dry, it will then become
baked and quite firm, and may be used as other ovens.

DirecTIONS FOR WORKING OVENS OF THE ALDERSHOT OR
MuDp-COVERED TYPE.

1. Every night wood should be laid in the oven ready for lighting
in the morning. It is thus kept dry.

2. When the oven is heated the embers are drawn out with a
rake, and a small quantity of ashes left and raked even with the
floor.

3. The tins containing dough should not be put in till 20 minutes
or half an hour after the fire is drawn, as otherwise the top heat is
so fierce that it would burn the upper part of the bread.




97

When meat is to be cooked it may be put in immediately the
fire is drawn.

Tme ror HeaTiNg, Baking, CookiNg, &C.

1st heating 1st day ... ... 4 hours.
1st heating 2nd day ... ... 2 hours.
2nd and subsequent heating ... ... 1} hours.
Baking ... ... 1to 1 hours.
(looking ... ... Up to 2} hours.
FuerL REQUIRED FOR EACH OVEN.
Ist heating 1st day ... ... 300 lbs. wood.
1st heating 2nd day ... ... 150 lbs. wood.
2nd and subsequent heating ... ... 75 lbs. (baking).
2nd and subsequent heating ... ... Up to 150 lbs. (cooking).

A rough heating rule for baking bread is to allow 1 lb. of wood
for each pound of bread required.

4. Immediately the oven is filled the door should be put up and
wedged tightly with a piece of wood, the end of which should rest
on the outer edge of the trench in front.

The crevices round the end should then be filled in with wet
clay to prevent any steam escaping. If this is properly performed
the steam providing the necessary moisture is retained, and the
bread or dinners will not be burnt.

Tin biscuit boxes are a good substitute for an Aldershot oven.
Melt one side of the solder and form it into an oval shape, lay it on
the ground, and cover it with a few inches of clay or soil sufficient
to retain the heat; light the fire, and proceed as with Aldershot
pattern.

Small joints of meat may also be baked in the service camp
kettle. A small amount of fat should be placed in the bottom,
then a few clean pebbles large enough to cover the fat, the joint
placed on the pebbles, and the lid put on. It requires a little
longer to cook than the ordinary oven, and it is hardly possible to
perceive any difference in the taste. Ant-heaps can also be used as
ovens, the insides being scooped out and the fire lighted as in the
Aldershot oven. y K

Another method is to dig into the side of a bank or trench and
improvise a door with any old sheets of tin or iron to hand, pugging
up the crevices when cooking, as with the Aldershot oven.

To MAKE AN Asa OVEN.

In camp or trenches where improvised methods of cooking prevail
wood ashes should not be thrown away. If put in a convenient
place, kept dry and free from other refuse, such vegetables as

(B 13700) B
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potatoes, onions, &ec., may be baked by simply placing them in a
single layer in the ashes and lighting the fires used for stewing, &e.,
over them. Potatoes and onions cooked in this way retain all their
natural flavour, and will keep hot a very long time. They should
not be peeled before placing them in the ashes.

BREAD MADE witTH BAKING POWDER.

The advantage of using baking powder is the saving of time
effected in the production. of bread, a feature which may some-
times render this process useful on service when bread has to be
produced at short notice. The method of using baking powder is
as follows :—

Spread the flour evenly at the bottom of the trough, sift the
baking powder over the flour, taking care to hreak up amy small
lumps, which, if left, would cause a yellow stain in the bread. Tha
dry powder and flour should then be thoroughly mixed.

Dissolve salt, at the rate of 2} lbs. per sack of flour only, as a
considerable quantity of saline matter is contained in all baking
powders ; use softest and coldest water obtainable ; water which
has been boiled and allowed to get cool is the best for the purpose.

Mix the flour, baking powder, and water thoroughly with a
rotary motion, constantly stirring up from the bottom. The dough
being properly mixed should be scalded, moulded, and placed in a
quick oven. To make a good loaf with baking powder the bread
should be in the oven within thirty minutes of adding the water to
the flour. 1If the dough is allowed to lie about the effervescence is
finished before it is put in the oven. '

Small loaves of bread made in this manner can be baked in empty
tins with a fire lit all round them. Dried grass, wood, or peat are
the most suitable fuels for the purpose.

USE oF PRESERVED MEaT TIxs.

Preserved meat tins may be used both for baking and boiling.
Care should be taken when opening them not to entirely detach
the lid or end. How to boil water or stew in them needs little
explanation. To roast or bake meat, proceed as follows :—

Make small holes in the bottom of the tin and place a few clean
pebbles in it. “Secure some wire from the hay bales, &e., and cut
into skewers about an inch shorter than the preserved meat tin.
Cut the meat in pieces about the size of a walnut and place on the
skewers, then insert these standing on end into the preserved meat
tin, and close down lid. Scoop a hole about 4 ins. deep in the ground
and stand tin in this on some more pebbles, and place the loose
earth around bottom of tin. A small fire of peat, wood, or rushes,
&c., may then be lit around the tin, and the meat will quickly
cook. Season to taste. The position of the skewers in the tin
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should be changed from time to time. Perforating the bottom of
tin and planting the end in the ground on the pebbles is necessary
to carry off the superfluous fat, or it would fire and destroy the
ration.

How 1o START A STOCK-PoOT.
See Stock-Pot, Part T.

Cooring 1N MEess Tins, Camp KETTLES, &C.

The mess tins or camp kettles should be placed on the ground as
shown on plan, page 93, with the opening facing the direction of
the wind.

Bight is a convenient number of tins to form a  kitchen,” but
any number from 3 to 10 or 11 can be utilised.

The handles of the vessels should be kept outside.

Mess tins should be well greased on the outside before being
placed on the fire; if this is done and they are cleaned soon after
being used they will suffer no damage. The tins when they are
hot can be cleaned in a few minutes with turf, soil, or rag.

Only a small quantity of wood is required for each ‘ kitchen,” a
good draught being the object to be kept in view. The fuel used
should be that obtainable in the vicinity of the ‘ kitchens,” and
when mess tins are used each man should be instructed to prepare
his own food, but when once the “ kitchen ” is formed and the fuel
collected, one man only need remain with each fire.

The position of the tins in each *kitchen” will require to be
changed from time to time, as some will be cooked sooner than
others. It will be the duty of the man in charge to regulate this.

The dinners can be cooked in 1} hours from time of placing on
the fires.

The following dishes are suitable for this method of cooking :—

Plain Stew, Irish Stew, Curried Stew, Sea Pies, Meat Puddings,
and Jam Rolls.

Tt is estimated that dinners of a battalion of 1,000 men can be
arranged in a space of 40 yards by 30 yards, allowing an interval
of two feet between the *kitchens.” When possible more room
should be given, as the men attending the fires are then less incon-
venienced by the smoke.

How 1o MARE A BriNe Tus.

Dissolve 14 lbs. common salt and 8 ozs. saltpetre in 8 to 10
gallons of water; stir well. Test the brine with a raw potato; if
it sinks, add salt till it rises to the surface.

The brine should well cover the meat, which should be left in
pickle for 5 to 10 days.
hPartgal]y separate the meat from the bone before putting it into
the tub.

(8 13700) p2
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VARIOUS USEFUL RECIPES, PRESERVED
MEAT, Etec.

BoiLixg RICE IN SMALL QUANTITIES.

Wash the rice in several waters, pick out the discoloured and
unhusked grains, and place it on to boil in plenty of cold water.
This is the secret of having the rice whole, the water keeping the
grains separate ; leave it uncovered and bring slowly to the boil ;
shake it occasionally to prevent burning, but do not stir if it can
be avoided. When it has simmered gently from 20 to 25 minutes
it should be tender. Patna rice will not require quite so long to
cook as many of the other varieties. Shake in a little salt, and
drain it on a colander, when the grain will separate and be of the
finest flavour. .

SouP wiTH PRESERVED MEAT.

Meat, mixed vegetables, flour, pepper, salt, barley, water.

Place the water in the camp kettle, scrape and clean the vege-
tables, add them to the cold water ; when the water boils, shake
in the dry barley. When the vegetables are cooked, take them out
and pulp them ; mix the flour into a smooth batter with cold water,
add it to the vegetables with salt and pepper and put the whole
into the camp kettle, keeping it well stirred to prevent burning ;
allow it to simmer gently for 30 minutes, then open the tins of meat
and add the contents to the soup, stir well, and simmer for 10
minutes, and serve.

STEW wWiTH PRESERVED MEAT.

Meat, potatoes, onions, pepper, salt, and water.

After preparing the onions and potatoes put them in the camj
kettle, season with pepper and salt, pour in sufficient water to cove;
them, and stew gently, keeping the lid of ‘the vessel closely shut
until the potatoes are nearly cooked; then open the tins of meat
and cut up the contents, and put them in the kettle with the potatoes,
and let the whole simmer for 10 minutes, then serve.

BrOWN STEW WITH PRESERVED MEAT.

Peel and slice some onions, melt the fat of the meat in the camp
kettle, add the onions and fry them till brown, mix a little flour into
a smooth batter with cold water, season with pepper and salt, and
pour it into the camp kettle, stir the whole well together, cut up
the meat into slices, put it into _the kettle, and when warmed
through, serve.
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PRESERVED MEAT FRITTERS.

Half a pound of beef or mutton, § 1b. of flour, half a pint of
water, 2 ozs. of butter, the whites of two eggs.

Make a smooth batter with the flour and water, stir in 2 ozs. of
butter, which must be melted, but not oiled, and, just before it is
to be used, add the whites of two well-whisked eggs. Should the
latter be too thick, more water must be added. Pare down the beef
into thin shreds, season with pepper and salt, mix it with the batter.
Drop a small quantity at a time into a pan of boiling fat, and fry
from 7 to 10 minutes, according to the size. When done on one
side, turn and brown them on the other ; let them dry for a minute
or two, and sexve.

A small quantity of finely minced onions mixed with the batter
is an improvement. .

CURRIED STEW.

Ingredients the same as for Stew, with 1 oz of curry powder
and 1 1b. of flour added. Prepare as for stew; mix the curry and
flour with cold water into a smooth batter, and add it to the stewed
vegetables with the meat; let the whole simmer for 10 minutes,
and serve.

SEa PIE.

Ingredients the same as for Stew, with 5 Ibs. of flour and 1% 1bs.
of suet or dripping added.

Make the paste ; prepare and cook the vegetables and onions, as
for Stew ; when the vegetables are tender add the meat ; cover the
whole over with a light paste, and boil or steam for 20 minutes.
A thickening of flour added is an improvement.

Toap-iN-THE-HOLE (BAKED).

Required : Meat, flour, suet or dripping, salt, pepper, onions,
eggs or egg powder. .

Cut up and cook the onions; prepare the batter with eggs and
milk if possible ; if not, with egg powder and water ; season it with
pepper and salt ; grease the inside of a baking dish; pour into it
half the batter, and place it in the oven; when the batter sets,
place on the meat (cut up) and the cooked onions ; cover with the
remainder of the batter, and bake from 15 to 20 minutes in a quick
oven.

To MAKE STALE BREAD NEW.

Cut the bread into fairly thick slices. Have ready a mess-tin of
boiling water. Remove the lid and place a slice of bread over the
steam for a few seconds ; then turn it to the other side for the same
amount of time. Remove quickly and butter. Bread treated in
this way is as tasty as hot rolls, and it makes no difference how
stale the bread is.

(B 13700) D3
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Friep Eees aNDp RICE.

Parboil some rice in salted water. Then simmer till quite cooked
in some good gravy, add half a teaspoonful of curry powder when
done. Keep hot in a camp kettle or mess-tin. In the meantime
fry as many eggs as required in hot fat, taking care not to break
the yolks; lift them out and place on the rice, scatter some finely-
chopped parsley over all if procurable, and serve hot.

TROOPERS’ STEAK.

Put quantity required of thick steak into a mess-tin or camp
kettle, leaving only a little of the fat; pour on enough water to
come half-way over the steaks. They should fit closely together in
the vessel. Sprinkle with finely-minced shallot, onion or chopped
celery, flavour with pepper and salt. Cover the pan closely for an
hour, let simmer gently, but never boil, dredge any vegetables to
hand with flour after the meat is removed from the mess-tin or
kettle, boil them up in the liquor, and serve on top of the steaks
with the gravy.

ToMaTo CHEESE.

Required : Fresh tomatoes, strong cheese (any kind will do), salt,
pepper, and breadcrumbs.

Slice the tomatoes and finely grate the breaderumbs and cheese.
Put a layer of tomatoes into a camp kettle, mess-tin, or empty beef
tin (previously greased and sprinkled with breadcrumbs), then
pepper and salt, and a layer of breadcrumbs and cheese, and so on,
until the vessel is full. The top layer should be of breadcrumbs.
Dot with bits of butter, fat, or dnppmg, and bake in a quick
oven for half an hour.

CurriED FisH.

Take any cold cooked fish, some good dripping, flour, and rice,
some milk, hard-boiled eggs, and some curry powder and chutney.
Remove all the skin and bone from the fish, boil the eggs for a
quarter of an hour, then melt the dripping in a saucepan, and stir
the flour in smoothly over the fire for a few minutes, after which
add the curry powder and chutney. Pour the milk into this, and
then stir over the fire until it boils. Next cut the eggs into slices,
and put them, also the fish, into the sauce, and mix all well
together, seasoning it the while with salt. The mixture should be
piled for serving on a hot dish, with boiled rice arranged round it
as a border.
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When soldiers are required to attend their sick or wounded comrades
the following simple recipes are wseful :—

BARLEY WATER.

Two ounces of pearl barley boiled in a quart of water for 20
minutes and afterwards allowed to stand until it becomes cold ; it
must then be strained through a sieve into a jug, and a small piece
of lemon peel added.

Toast AND WATER.

Boil a quart of water and pour it on a good-sized piece of crumh
of bread which has been well toasted before a clear fire until it
becomes nearly crisp and of a dark brown colour; allow this to
steep for half an hour; it is then ready.

SuGAR WATER.

To a pint of cold spring water add an ounce of lump sugar and
a tablespoonful of orange or lemon juice; mix. This is a very
refreshing drink in summer, and is, besides, perfectly harmless.

ARROWROOT.

To half a pint of boiled water add rather more than half an
ounce of arrowroot, previously mixed in a teacup with a wine-
glassful of cold water. Stir this on the fire until it boils for a few
minutes, pour it into a basin, flavour with a little sugar, and a
small spoonful of brandy or a little red or white wine, or else with
a little piece of orange or lemon peel, which may be boiled with
the arrowroot.

To PREPARE SaGo OrR Taproca.

Boil 2 ozs. of either in a pint of water for 20 minutes, and flavour
as directed for arrowroot ; sago may also be boiled in either mutton,
chicken, or veal broth, or in beef tea.

To MARKE GRUEL.

Take one teaspoonful of oatmeal and mix with a wineglassful of
water, and having poured this into a stewpan containing a pint of
boiling water, stir the gruel on the fire, to boil 10 minutes; pour
it into a basin, add salt and butter, or, if more agreeable, rum,
brandy, or wine and sugar.

OATMEAL PORRIDGE.

Boil a quart of water in a saucepan; as soon as it boils sprinkle
slowly in a cupful of coarse oatmeal, stirring gently until it is thick
and smooth enough, pour it at once on to plates, and serve with
milk or treacle.

(» 13700) D4
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VALUE OF VEGETABLES.

Eat lettuce and onions for worn nerves. Beets and turnips give
iron to the blood ; tomatoes stimulate a torpid liver ; celery is good
for rheumatism; beetroots are nourishing and laxative; carrots
cleanse the blood and clear the complexion ; asparagus stimulates
action of the kidneys. All kinds of greens in spring help to cleanse
the blood and regulate the system.

Cawves’ Foor JELLY.

Put an ox foot into two quarts of water and let gently simmer
all day. Strain it, and next day remove the fat; cut it into four
parts and put it into a saucepan with § Ib. moist sugar, the juice and
peel of two lemons (or one orange, if preferred), and two eggs.
The whites, yolks, and shells are beaten together. Put it on the
fire, and bring it slowly to the boil, and boil quickly for five minutes.
Then put in half a pint of cold water, let it stand for a little while,
and strain through a sieve or muslin.

Beer TEeaA.

To each pound of beef allow one quart of water. Pare away
every particle of fat and cut the meat (which should be cut from
the rump or gravy piece) into very small squares of mince, and
put this into a clean stewpan, add the water and set it on the fire
to boil, remembering that as soon as the scum rises to the surface it
should be removed with a spoon, and a very small quantity of cold
water and salt should be poured in at the edge of the stewpan in
order to facilitate the rising of the albumen in the form of scum.
Unless due precaution be taken to effect the skimming satisfactorily,
the broth, instead of becoming clear and bright, becomes thick and
turbid, and thus presents an unappetising appearance to the eye of
the patient.

When beef tea has boiled gently for about half an hour and
become reduced to about half its original quantity, let it be strained
through a clear sieve or napkin into a basin, and serve with dry
toast and salt. The foregoing is intended for patients whose case
may require comparatively weak food; in cases where food of a
more stimulating character is needed in the form of extract of beef,
it will be necessary to double the quantity of meat, and when it
happens that beef tea is required in a hurry the meat should be
chopped as finely as sausage meat, put into a stewpan with boiling
water, stirred on the fire for 10 minutes, and then strained through
a napkin for use.

MurroN BroTH,

To each pound and a half of stewing mutton add one quart of
water, a little salt, 2 ozs. of pearl barley. Chop the mutton into
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small pieces and add with the water in the stewpan ; set it to boil,
skim it well, add a little salt and the barley, boil gently for one
hour, strain off the broth through the sieve into a basin, and serve
with dry toast; a turnip and half a bhead of celery may be added
where vegetables are not objected to.

CHICKEN BROTH.

Clean the chicken, scald the legs, and remove the cuticle which
covers them, cut up the fowl into members or joints, leaving the
breast whole, put the pieces of chicken into a clean stewpan, with
a quart of water, a little salt, and 2 ozs. of washed rice, boil very
gently for one hour, and when done serve the broth with or without
the rice, according to taste.

RicE WATER.

Wash 3 ozs. of rice in several waters and then put in a clean
stewpan with a quart of water and 1 oz. of raisins, boil gently for
half an hour, strain through a coarse hair sieve into a jug.

OxN10N PORRIDGE.

Take a large Spanish onion, peel and split it into quarters, and
put these into a small saucepan with a pint of water, a pat of
butter and a little salt, boil gently until cooked, add a pinch of
pepper, thicken with flour, sago, or cornflour, reboil and eat the
porridge just before retmng for the night. This is an excellent

remedy for colds.
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- APPENDIX.

Schedule “A.”?

From the following, commanding and other officers will be able to make a
varied selection when compiling a weekly Diet Sheet :—

BREAKFAST,
Margarine. Faggots and gravy.
Dripping. ! Rissoles and gravy.
Porridge, with milk, Meat Croquettes,
o ,5» sugar and milk, Beef, pickled, cold with sauce,
5 » golden syrup. B , and sauce,
Bacon, fried. Baked brown stew.
»  baked. Pork and beans (Canadian).
»  boiled, cold with sauce. Steak, fried.
»  steamed, cold with sauce, 4 »  stewed.
> {ried, and sausagos, » curried,
» s ,  liver, Mutton chops.
& »  with fried bread. » & cm",ried. b
” » ”» s vegetables, Sausage, breakfast, with sance.
" » » tomatoes. Tripe and onions, curried,
” »” ” baked beans, 2. ”» waedo
»” wiliis:  .o,.i Cheese, Fish, fried.
< baked with liver. +»  baked,
«w and liver, curried. s kedgeree,
[, »» beef or mutton, curried, » Cakes,
»  fried, with ox hearts. Herrings, fresh, fried.
usages, fried. s »  baked.
» baked. » »  soused.
= +» Without skins, Bloaters, é
Liver, curried. Kippers,
»  stewed, Haddock.
»  {ried, Cheese pie,
Brawn and sauce, i Welsh rarebit.
DixNEr,
Beef, baked, Stew, Irish,
” rlou'f;ed Meat pies,
’ hrai . » Puddlngl-. %
»  boiled, Sea Plu‘
»  Stewed, Turkish pillau,
Steak, fried. Toad-in-the-hole,
»  stewed, Rabbit, baked.
Mutton, roast. »  Stewed,
s baked. . »  pies.
» ¢ curried, »  Curri
35 stewed, Fish, baked.
Stew, brown. » fried.
» curried. »  boiled,
» Pplain,
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VEGETABLES SERVED wWITH THE DINNER MEAL.
" First Vegetabies,

Potatoes, baked.
% boiled.
» in jackets,

Potatoes, fried.
o mashed,
Potato substitutes (see Appendix)

Second Vegelables.

Cabbage.
Curly Kale,
Tornip Tops.
Winter Greens,
Vegetable Marrows.
Broad Beans.
Onions,
Beans, Haricot,

»  Rangoon,

Pupprxes a

Plain pudding (dripping).
Suet pudding e

3 dumphngs
Currant Xuddmg.
Date pudding
Fig pudding.
Treacle pudding,
Golden pudding
Bread pudding.

»  and butter pudding.

Jam rolls.

Beans, Butter.

Peas, blue,

Carrots,

Turnips.

Parsnips.

Swedes.

Mixed vegetables (fresh).
(dried).

» ”

ND SWEETS.

Apple pies.
Prunes and rice,
Stewed apples.
»  figs.
Rice pudding.
Tapioca pudding,
Macaroni pudding.
Fruit salad.
itewled frait (iMhz)id
ple and rice pudding.
Dstes and rhubarb. *

Raisin pudding.

TeA MEAL.
Margarine. Watercress salad.
Dripping. Lettuce salad.
Toast and dripping. Tomato salad.
Kippers, Stewed prunes.
Bloaters. % bananas,
Fish cakes, % figs.
Herrings, soused, i » apples.

Fish in oil, tinned.
Macaroni cheese,
Lettuce,

Spnn%l onions,

Watercress.
Beetroot salad.
Mixed salad.
Cucumber salad.

Soup, barley, and bread.
» and bread.
»  lentil, and bread.

» vegetable, and bread.
» haricot bean, and bread.
tomato, and bread.
Hot-pot.
Sea pie. -

Mmoed meat.

Cottage pie (meat and potatoes).
(tripe and potatoes).

Curried liver and potatoes,

e fruit (any kind in season),
Fruit salad.
Plain cake.
Rice cakes.
Seed cakes.
Potato scones.
Oatmeal scones,
Jam.
Marmalade.

Fish cakes and potatoes,
Cold meat, curried.

Fresh herrings, baked.
Herring pie.

Cheese and bread.

Cheese pudding.

Faggots and gravy.

Welsh rarebit.

Tripe and onions.

Pork and beans (Canadian).
Bubble and squeak.
Oatmeal pon-id&e and golden syrup,
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Schedule ¢ B.””

SCALE OF INGREDIENTS REQUIRED FOR 100 MEN.

1. Baked meat and potatoes ..

1

Baked meat and haricot beans

. Baked meat and blue peas ...

3
4. Roast meat and Yorkshire

pudding.

o

. Meat pies ... e

=3

. Brown stew ...

7. Plain stew ...

8. Irish slew .

9. Curried stew .o

10. Steamed meat
11. Steamed meat with peas

12. Steamed meat with haricot

beans. .
13. Meat puddings.
14, Sea Pies ... oss

15. Turkish pillaw ase

16. Toad-in-the-hole ...

—

. Barley soup ... s

2. Pea soup ... ee

3. Lentil soup ... ..

4. Pea and lentil soup

Meat, 70 Ibs. ; potatoes, 50 1bs. ; onions, 3 1bs.;
pepper, 1 oz.; salt, 2 ozs.

Meat, 70 lbs. ; haricot beans, 10 lbs. ; onions,
3 lbs. ; pepper, 1 oz ; salt, 2 ozs.

Meat, 70 lbs.: blue peas, 10 Ibs.; onions,
3 1bs. ; pepper, 1 oz.; salt, 2 ozs.

Meat, 70 Ibs.; flour, 16 lbs.; egg powder,
12 packets; milk, 16 pints; pepper, § 0z.;
salt, 2 ozs.

Meat, 62 lbs,; flour, 16 lbs.; onions, 3 Ibs.;
pepper, 1 oz.; salt, 2 ozs.; drippirg, 4 lbs.
Meat, 62 lbs. ; flour, 3 lbs. ; mixed vegetables,

7 lbs.; onions, 3 lbs.; pepper, 1 oz.; salt,

2 ozs.

Meat, 62 lbs. ; flour, 3 1bs.; mixed vegetables,
7 lbs.; onions, 3 lbs.; pepper, 1 oz.; salt,
2 ozs.

Meat, 62 lbs. ; potatoes, 50 1bs. ; onions, 61bs. ;
pepper, 1 oz. ; salt, 2 ozs.

Meat, 62 Ibs. ; flour, 3 Ibs. ; mixed vbgetables,
7 1bs. ; onions, 3 Ibs. ; curry powder, 12 ozs. ;
pepper, 1 oz.; salt, 2 ozs.

Meat, 62 Ibs, ; mixed vegetables, 7 1bs. ; onions,
3 1bs. ; pepper, 1 oz.; salt, 2 ozs.

Meat, 62 lbs.; blue peas, 10 lbs.; onions,
3 Ibs. ; pepper, 1 oz.; salt, 2 ozs.

Meat, 62 Ibs.; haricot beans, 10 1bs.; onions,
3 1bs, ; Fepper, 1 oz. ; salt, 2 ozs.

Meat, 62 lbs.; flour, 16 lbs.; onions, 3 lbs.;
dripping, 4 Ibs. ; pepper, 1 oz. ; salt, 2 ozs.

" Meat, 62 Ibs. ; flour, 16 1bs. ; potatoes, 50 1bs. ;

mixed vegetables, 3 lbs.; onions, 3 lbs.;
pepper, 1 oz ; salt, 2 ozs.: dripping, 4 lbs.

Meat, 62 lbs.; rice, 10 lbs.; onions, 3 lbs.;
flour, 3 Ibs.; sweet herbs, 1 bunch; salt,
3 ozs. ; cayenne pepper, } 0z

Meat, 62 lbs.; flour, 16 Ibs.; milk, 10 pints;
onions, 3 lbs.; egg powders, 10; pepper,
1 oz. ; salt, 3 ozs.

Sour,

Barley, 8 lbs.; mixed vegetables, 7 lbs.;
onions, 3 lbs.; flour, 3 lbs; celery seed,
2 packets ; pepper, 1} ozs.; salt, 3 ozs.

Split peas, 10 Ibs. ; mixed vegetables, 7 lbs.;
onions, 3 Ibs. ; dried mint, 1 packet ; pepper,
1} ozs. ; salt, 4 ozs. ; flour, 3 lbs.

Lentils, 8 Ibs.; mixed veg~tables, 7 lbs.;
onions, 3 lbs.; herbs. 2 p.ckets; pepper,
1} ozs. ; salt, 4 ozs. ; flour, 3 lbs.

Lentils, 6 Ibs.; split peas, 4 lbs.; mixed
vegetables, 7 lbs.; onions, 3 Ibs.; flour,

3 lbs. ; pepper, 1} ozs. ; salt, 4 ozs.
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5. Holch Potch ade . Blue peas, 6 lbs.; barley, 4 lbs.; mixed
ve?:tablos, 7 Ibs.; onions, 3 lbs.; flour,
3 1bs. ; cabbage lettuce or cabbages, 8 heads ;
sweet herbs, 1 packet; bunch of parsley,
(small), 1; pepper, 1 oz.; salt, 4 ozs.

PuppixGs.

. Plain suet pudding... ... Flour,181bs.; dripping, 4} Ibs. ; salt, 1} ozs.

. Plum puddirg ... Flour, 18 lbs.; t'lrip]:\in%,s 4} lbs.; raisins,
4 ibs.; currants, 3 lbs.; sugar, 2 1bs. ;
mixed peel, 1 Ib.; epice, 1 packet.

3. Jam rolls e ... Flour, 18 lbs.; dripping, 4} Ibs.; jam, 6 1bs. ;

salt, 1 oz.

4, Currant rolls oon ... Flour, 18 lbs.; currants, 5 lbs.; dripping,
4} lbs.; mixed peel, 1 lb.; sugar, 3 lbs.;
salt, 2 ozs.

5. Plain raisin pudding ... Flour, 181bs. ; dripping, 4} Ibs. ; raisins, 61bs. ;
sugar, 3 lbs. ; salt, 1 oz.

6. Date pudding ... Flour, 16 Ibs. ; dripping, 4 Ibs. ; dates, 10 lbs. ;
sugar, 2 lbs. ; salt, 2 ozs.; nutmeg, 1.

7. Rice pudding ... Rice, 8 lbs.; milk, 16 pints; sugar, 3} lbs.;
nutmegs, 2. 3

8. Bread and buiter pudiing... Sliced bread, 14 Ibs.; currants, 4 lbs.;
mnrg:rine, 2 lbs.; milk, 16 pints; sugar,
3} lbs. ; nutmegs, 2.

9. Tapioca pudding ... ... Tapioca, 8 Ibs. ; milk, 16 pints ; sugar, 3} Ibs. ;
nutmegs, 2.

10. Apple tarts ... ... Flour, 14 lbs.; dripping, 3} 1lbs.; apples,

25 lbs. ; sugar, 4 lbs.; cloves, } oz.; salt,
1 oz.

11. Apple pudding «.  As stated at 10.

12. Treacle pudding ... ... Flour, 16 lbs. ; dripping, 4 Ibs, ; treacle, 6 1bs. ;

salt, 1 oz ; sugar, 2 lbs.

Nore.—Two packets of baking powder or 2 ozs. of carbonate soda may be
added to the ingredients mentioned at 1 to 6 inclusive. When suet is used in
place of dripping one-third increase in weight should be used.

1O

Schedule “ C.”

Use oF Driep BreEap CRUMBS.

In addition to making bread puddings, a good way of dealing with scrap
bread is shown in the following recipes. If the bread is dried on a hot-plate or in
an oven before being crumbed, it will keep wholesome indefinitely.

INGREDIENTS FOR 100 MEN.

Fig pudding ... soe ... Bread crumbs, 20 lbs.; figs, 6 Ibs.; flour,
3 lbs.; sugar, 3 Ibs.; dripping, 2 lbs.; a
teaspoonful of spice and ul;ittle salt.

Golden pudding ... soe ... Bread crumbs, 20 lbs.; flour, 3 lbs.; sugar,
2 1bs. ; marmalade, 8 Ibs.; dripping, 2 Ibs.;
a little salt. “

Treacle pudding ... oy w. Dread crumbs, 20 lbs,; flour, 3 lbs.; sugar,
2 Ibs.; dripping, 2 lbs.; treacle, 8 Ibs.;
a little salt, :
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Prune pudding .. . ° .. DBread crumbs, 20 lbs.; flour, 8 Ibs.; sugar,

. 3 lbs.; dripping, 2 lbs.; prunes, 8 lbs.;
a little salt. <

Date pudding ... W ... Bread crumbs, 20 lbs.; flour, 3 1bs.; sugar,
3 1bs.; dripping, 2 lbs.; dates, 8 lbs.; a
little salt and a little nutmeg.

Note.—25 1bs. of bread crumbs are some-
times used without increasing the other
ingredients.

MeTHOD.

The bread should be dried throughout (in an oven or on a hot-plate),
and crushed to crumbs, This can be done in a mincing machine, or placed in a
clean sack, crushed with a mallet, and put through a sieve.

Golden Pudding.—Place flour, bread erumbs, sugar, dripping and salt into a
mixing bowl, and mix well. Stand the tins of marmalade in hot water to thin
ant, and when ready add the other ingredients, and mix well. Add sufficient water
or milk to make into a soft mixture. Fill the basins (which have been already
gteased) with the mixture, and cloth down. Time to steam or boil, 3 hours.

Fif, Date and Prune Puddings.—Soak and cut up figs, dates or prunes, into
swall pieces, and put all ingredients into a mixing bowl, and mix well. Add
milk or water to make mixture soft. Fill well-greased tins with the mixture,
and cloth down. Time to steam or boil, 3 hours. Itis unnecessary to soak dates.

Treacle Pudding.—Place bread crumbs, sugar, flour, dripping and salt into a
mixing bowl, and mix well. Add sufficient milk or water to make a soft mixture.
Fill well-greased basins, cover and tie down. Cook for 2} to 3 hours. Half-an-
hour before the puddings are to be served, stand the tins of treacle in hot water,
and when' ready pour over the puddings.

Nore.—If basins are not available and the puddings are tied in cloths and
boiled the quantity of bread crumbs and flour used should be equal. Biscuit
erumbs can be used in the proportion of one-third to two-thirds bread crumbs
or flour,

Schedule “D.”’

The following is considered the best method of treating rations when the rations
are to be carried on the man.
The chief essentials in view are :—

1. That rations should be prepared so as to prevent them going bad before
they are required for consumption.

2. That the rations should be so divided that their carriage by the soldier
entails an even distribution of weight on each iudividum{e

3. That the preparation of the rations before issue should be advanced to such
a state that their subsequent treatment before they are ready for con-
sumption is reduced to a minimum.

4. That the rations, as carried by the soldier, should be capable either of
beillx(g cooked in the mess-tin or collected and dealt with by the company
cooks.

The following methods of dealing with rations are suggested :—

(A.) Method of dealing with foll meat ration.

Breakfast (stew); mid-day meal (haversack ration of bread and cheese);
evening meal (steak). -

On receipt of the m.at ration, it should be eut up into portions corresponding
to the number of squadrons, troops or companies.

The company cooks should then remove the meat trom the bone.

The best portion of the meat should then be selected and cut up into thin steaks
consisting as near as possible of portions each weighing 6 ozs. If the weather is
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ot these steaks should be fried in fat until partially cooked. They should then

be allowed to cool. The remainder of the meat should be prepared for making
stew. The stew should be cooked in the morning and issued for breakfast. The
steaks should be laid on two clean waterproof sheets, and the company should be
formed up in two ranks with their mess tins, Both ranks should ther fle past,
each man receiving his ration of meat and the necessary condiments.

For the mid-day meal the haversack ration of bread and cheese should be utilised,

On arrival in camp, if it is proposed that the men should cook their own dianer,
all that is necessary is to add a little water to their mess tins, stir well and go on
with the cooking ; or the meat can be fried if sufficient fat is available. Otherwise
the meat can be dealt with as follows :

One camp kettle per 15 men, containing a little water, should be placed on
the flanks of the company ; the men should then file past, emptying the contents
of their mess tins into the kettles. The company cooks can then deal with the
meat in the ordinary way.

This method would save time, besides leaving the men“ree for other worlk.

(B.) Method of dealing with fresh meat rations.

Breakfast (fried steaks); mid-day meal (haversack ration of bread and cheese) ;
evening meal (stew).

As in (A), the company cooks should cut up the meat. The best portions should
be cut into steaks, each weighing as near as possible 6 ozs. These steaks should
be fried and issued for breakfast. The remainder of the meat should be cut into
small cubes, sprinkled with flour, pepper and salt, and placed on clean waterproof
sheets and divided up into portions. The company should then file past with
their mess tins, each man receiving his portion together with a piece of onion. The
meat can be collected on arrival in camp and dealt with by the company cooks,
or, if desirable, the men can cook the meat in their mess tins.

In the latter case, the men should add enough water to barely cover the meat,
stir well, and cook over a small fire for about 1} hours.

(C.) Method of dealing with meat rations when they consist of half-fresh meat
and half-preserved meat. ;

When the meat ration consists of half fresh meat and half preserved meat, the
preserved meat can be divided into two portions : (1) For breakfast; (2) for the
mid-day meal ; the half-ration of fresh meat being prepared by company cooks,
either for frying (when suitable portions are available), or for stewing. On arrival
in camp, the fresh meat can either be cooked by the men in their mess tins or
collected and dealt with by the company cooks, or the fresh meat can be made into
stew or cut into steaks and fried for breakfast, the preserved meat being issued to the
men, one portion being used for the mid-day meal and the remainder for the
evening meal. The latter could be heated up'if desired. By adopting the former
method men are enabled to obtain their evening meal without delay, and without
the necessity of waiting while the meat is cooking ; on the other hand, it is desirable
to give men a hot evening meal when possible.

When both fresh meat and preserved meat is carried in the mess tin, the former
should be placed at the bottom and well pressed down. The preserved meat should
be put on top.

When preserved meat is issued in small tins, it will be unnecessary to remove
the meat from the tins until required.

Preparation of haversack rations, consisting of meat, for use when bread and
cheese is not available :—

Take one-third of the issue of meat, cut into joints, and boil them untit tender,
which will take about 2} hours. Remove from the liquor and allow to cool.
Cut into thin slices and issue. The remaining two-thirds of the issue can be treated
as already described for stews, &c.
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Schedule “E.”’

USE OF RICE, DRY PULSE AND VEGETABLES IN PLACE OF POTATOES
- FOR 100 MEN.

1. Bean Croquettes.—Ingredients: Beans, 15 Ibs.; flour, 2 Ibs.; stock or

water, pepper and salt.
. MEeTHOD OF PREPARATION.

Soak the beans overnight in cold water and add 1} ozs. of soda. Boil the beans
in stock or water until tender and the skins burst, drain and mash them. Add
the flour and seasoning, mix well, make into shapes. Place them in baking dishes
;)vith sufficient dripping to cover the bottoms and bake in a quick oven until

TOWN.

2. Rice Croquettes—Ingredients: Rice, 10 lbs.; flour, 2 1bs.; stock or water,

pepper and salt.
METHOD OF PREPARATION.
Wash and re-wash the rice. Cook until tender in stock or water, and drain.
in flour, season to taste and make into shapes. Place these in baking
disheabwith sufficient dripping to cover the bottoms, and bake in a quick oven
until brown.

3. Rice and Vegetable Croqueltes.—Ingredients: Rice, 7 lbs.; beans, 3 lbs.;
flour, 2 1bs. ; carrots, 7 Ibs. ; turnips, 7 Ibs. ; stock or water, pepper and salt.

METHOD OF PREPARATION,

Wash and re-wash and boil the rice in stock or water until tender. Prepare
and cook the beans as explained in para. 1. Prepare, wash and cut up the carrots
and turnips into small pieces, fry in hot dripping until brown, or boil and mash.
Mix the rice, beans, carrots, turnips and flour together, season to taste, add a
little stock or water, and mix into a stiff paste. Make into shapes, place in
baking dishes with sufficient dripping to cover the bottoms, and bake until brown.

4. Bean and Vegetable Croquettes—Ingredients: Beans, 8 lbs.; rice, 2 1bs.;
flour, 2 1bs. ; carrots, 7 Ibs. ; turnips, 7 1bs. ; stock or water, pepper and salt.
METHOD OF PREPARATION.
Same as for Rice and Vegetable Croquettes.

5. Savoury Rice, Boiled.—To serve with hot meat.—Ingredients: Rice, 10 Ibs. ;

onions, 2 to 5 1bs. ; dripping, 11b. ; stock or water, pepper and salt.
METHOD OF PREPARATION.

Wash and re-wash the rice, then plunge into 6 to 8 gallons of stock or water,
cook and cut up onions into small pieces, add them to the rice, season with pepper
ang salt. eIWhm the rice is cooked and has absorbed the water, add dripping
and stir well.

6. Pea Croqueties—Ingredients: Peas, 20 lbs. (or as required). Dripping,
2 Ibs. ; pepper and salt.

METHOD OF PREPARATION.

Soak all night with 2 ozs. soda. Tie in loose cloths so that the peas may be
allowed to swell, place in boiling water for 3 or 4 hours. Mash, add pepper and
salt to taste and mix with 2 1bs. of dripping. Shape into balls and place in greased
baking dishes and bake in a quick oven.

7. When the ingredients mentioned at 1, 2, 3, 4, 5 and 6 have been prepared
and cooked, instead of making Croquettes, the material may be used in either of
the following ways :— .

(1) As a cover for cooked meat in baking dishes similar to a Potato Pie.
(2) Placed in dishes and baked in a quick oven until the top is browned.
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(3) Place in baking dishes with layers of meat and gravy underneath, put on
hot-plates, and cook in the same way as Bubble and Squeak.
Onions may be used with any of these preparations and may be fried
hefore use if preferred.

If any of the above preparations have not been properly cooked before being
shaped into Croquettes or placed in baking dishes, a slow oven should be used,
and they should be left to cook for a longer time.

One ounce of soda added to the water for soaking 10 1bs. of peas and beans is
considered to be sufficient, but when the water is soft half the quantity should
suffice.

Schedule “‘F.”

TREATMENT OF RABBITS.

(a) Carefully skin the rabbits (if frozen defrost) and leave them in salt and water
for 30 minutes. Divide into joints and re-wash in a fresh supply of salt and water
and dry them.

(b) The heads, necks and livers should be removed and put into a separate
cooking vessel with seasoning to supply stock or gravy.

(¢) Tt is necessary that the foregoing instructions shonld be carefully followed
before rabbits are cooked.

(d) There is an absence of fat in rabbit meat, and it is necessary either to dredge
in flour, fry in fat, add bacon, or stew in onion stock with flour thickening.

(e) If cooked in water without the usual condiments and seasoning the dish
will be insipid and waste follows.

The following recipes, where care is taken in preparation and cooking, will
provide attractive meals.

QUANTITIES FOR 100 MEN.

1. Stewed Rabbits (Cook in steaming apparatus).—Ingredients : Rabbits, 70 1bs. ;

bacon, about 40 rations ; flour, 3 Ibs. ; onions, 3 1bs. ; pepper and salt.
; MeTHOD OF PREPARATION AND COOKING.

Carefully skin the rabbits and leave in salted water for 30 minutes, cut into
small joints and well wash in a fresh supply of salted water and partly dry with
a cloth. Cut bacon into thin slices. (lean and cut up onions into small pieces.
Place a little stock in a steaming dish, add the onions. Place flour, pepper, and
salt into a mixing bowl and well mix, add the rabbit and bacon, well flouring.
Next place the rabbits and bacon into the steaming dish with the onions, barely
cover with stock, stir well together, replace the lid, and steam for 2 hours.

2. Stewed Rabbits (cooked in camp keliles).—Ingredients : Same as Diet 1.
MEeTHOD OF PREPARATION.

Prepare the rabbits as explained in Diet 1, partly dry with a cloth, and dredge
in flour. Place a little stock in a camp kettle, put in a layer of rabbit, thin rashers
of bacon, a few finely cut onions, pepper and salt and repeat until camp kettle
is three parts full. Add stock or water as required, bring to boil, and simmer for
2 hours,

3. Rabbit Pudding.—Ingredients and Preparation: Same as for Diet { and 2.
Make a paste as explaived in Diet 1, page 16, and cover the meat in the steaming
pans or camp kettles, replace the lid and simmer (ill pasto is cooked.
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4. Baked Rabbit.—Ingredients: Same as Diet 1, except bacon, which is not
used.

: METHOD OF PREPARATION.

Prepare the rabbits as explained in Diet 1. Cut into convenient size and put
into boiling fat till half cooked. Ring 3 1bs. of onions and fry till golden brown,
Arrange the rabbit with the onions in baking dishes and add pepper and salt as
required, barely cover the stock, and bake for about 45 minutes. A little flour
thickening may be added to the onions after frying or to the stock as preferred.

5. Rabbit Pies.—Ingredients : Rabbits, 70 Ibs ; bacon about 40 rations ; flour,

16 1bs. ; dripping, 4 Ibs. ; pepper and salt as required.
METHOD OF PREPARATION.

Prepare the rabbits as explained in Diet 1. Cut the bacon into small pieces.
Arrange in baking dishes, season with pepper and salt and cover with stock,
Cover the meat with a paste made as explained in Diet 1, page 16, and bake for
about 2 hours. Add the remainder of the stock and serve. The time for cooking
is approximate. When the crust is firm the pies should be allowed to simmer
gently until cooked. Cover with greased paper if necessary to prevent the crust
being scorched. When cooking for large numbers it is more convenient to partly
stew the rabbits as explained in Diet 1. Put into Baking Dishes, add stock,
cover with paste, and cook as explained.

6. Baked Rabbits, with Savoury Rice.—Prepare and partly cook the rabbits
asin Diet 4, put into baking dishes. Prepare Savoury rice as explained in Diet 3,
page 20, cover the meat similar to Potato Pie, and put into oven till browned.

7. Curried Rabbits.—Ingredients: Same as for Diet 1, with an addition of 12
o0zs. of enrry powder and 2 1bs, of apples.

METHOD OF PREPARATION.

Prepare the rabbits as for Diet 1. Cut into neat joints dry them and rub with
flour. * Peel and chop the onions and apples. Make some dripping hot, put in
the onions and cnrry powder and fry tEe rabbits on hot plates till three-parts
cooked. Take away the fat, and stock and apples, and simmer for about 1 hour.

8. Rabbit Croquettes.—

METHOD OF PREPARATION.

Mince the meat of cooked rabbits and bacon in the proportion of three-fourths
rabbits and one-fourth bacon. Soak sufficient bread and squeeze out the water,
pass through mincing machine or crumble np.  Place the whole of the ingredients
into a mixinz bowl and well mix with seasoning of pepper, salt and cho rsley.
Malke into shapes and bind by lightly dredging with flour, or, if dried breadcrumbs
are used, with thick white sauce. Arrange in greased baking dishes and bake in
oven for 30 to 45 minutes,

Schedule “ G.”’

TREATMENT OF BULLOCK’S HEAD,
Brawn.—Ingredients: Bullock’s head, 1; bay leaves, 6; Jamaica pepper,
4 0z.; or ordinar{ pepper, 1 o0z. ; ground mace, } oz. (brine water, 114 galls.;
salt, common, 14 1bs. ; saltpetre, 6 0zs.).
Weight:—
Bullock’s head see see o omee o ees 303 Ibs,

Bones in head... we 153 lbs,
Meat in head .., ol ee 13 1bs.
Brains in head b . 1 Ib.

Trimmings in head ... w13 1bs,
Brawn when made == 14 Ibs,
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i MgerHoDp 0¥ PREPARATION.

Thoroughly wash, trim, and cut out the eyes, saw the head in half lengthways,
remove the brain and place in cold wacer. Bone and place the meat in brine for
8 hours. Next remove the nostrils, well wash the bones in cold water, then saw
through each half head at the back of the eye sockets. Remove meat from the
brine, wash thoroughly in tepid water, cut into cubes about 1} inches square,
place in a deep cooking vessel with the bones and 1} gallons of water, add ground
mace, bay leaves and Jamaica pepper, also any spare fat or meat from the root
of the tongue. The bay leaves and Jamaica pepper should be placed in a muslin
bag. Bring to the boil, skim, then allow to simmer for 5 or 6 hours. Remove the
muslin bag with its econtents, also the bones, which should be well scraped
and the meat returned to the cooking vessel. Skim off the fat, place the mixture
into china or enamel basins, stand in a cool place ; when set dip the outside of the
basins in hot water, turn out and serve cold.

Oz Brains and Parsley Sauce.—Ingredients : Ox brains ; vinegar ; salt ; water ;

parsley sauce. .
Weight of ox brain before cooking ... . e i1
Weight of ox brain after cooking ... ose:, 12 028,
Four Porlions.
MEeTHOD OF PREPARATION.

Remove the brains and cleanse in cold water. The skin is then carefully taken
away under a slow running tap of cold water. When thoroughly washed and
skinned, place in boiling water with a good pinch of salt, a teaspoonful of vinegar,
and gently simmer or poach for about 10 to 15 minutes. Remove and thoroughly
drain on a cloth and serve with the parsley sauce.

Another Method (Brain Cutlets).—Prepare as before, poach for 5 minutes.
Remove and place in cold water until cold, drain, cut into halves lengthways,
dip in milk, flour, and breaderumbs and fry in hot shallow fat until nicely browned
and serve.

Ox Tongue and Parsley Sauce.—Ingredients : Ox tongue, 1; carrots, 1; onion, 1 ;
salt, peppercorns and cloves as required ; parsley sauce.

Weight of ox tongue ... ee 7% 1bs,

Weight of ox tongue, after cooking ... e 5} 1bs,
Weight of tongue, trimmed after cooking ... 3% lbs.
Weight of trimmings of cooked tongue wo 13 1bs,

MEeTHOD OF PREPARATION.

Well wash the tongue, place in boiling water, with 1 carret, 1 onion, salt, pepper-
corns and cloves. Boil quickly for a quarter of an hour, then steadily simmer
until cooked. Time, 2} to 3 hours. Remove and skin the tongue whilst hot,
commencing at the back. Cut into thin slices and serve hot with parsley sauce.

Another Method.—Place tongue in brine for 4 days. Remove tongue, so1k for
12 howrs in cold water. Place in fresh cold water, gradually bring to a boil, skim
and steadily simmer until cooked. Time 2} to 3 hours. Remove and skin whilst
hot. Cut into thin slices and serve hot, with thin parsley sauce.

Schedule *““H.”’
BY-PRODUCTS OF THE MEAT RATION.

The main consideration governing the recovery of by-products from the mecat
ration must be as follows :— .
(1) The man should have from his meat ration all that he requires or wants.
(2) Remaining by-products should be sold for the benefit of the messing
unt.

account.
(3) No part of the meat ration should reach the swill tub,
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The most important by-product is, of course, dripping, which is the oil extracted
from the fat of all kinds of meat during the process of cooking. Dripping forms
a valuable aid to military cookery, and after providing all the fat required for—

1L Preﬁmtion of all paste;
2. Puddings ;

3. Issues in lien of margarine for breakfast and tea ;
4. Frying purposes ;
there may be a surplus for sale.
Dripping should be issued, as far as possible, according to the following scale :—

For what purpose. Amount. ’ Quality,
i

Tea or breakfast ... 5 1bs. per 100 men ... ...'*
Plum puddings «..s 4 ozs, to each 1b. of flou
Carrant rolls ... ) -
Jam rolls # !
Currant pudding o {
Raisin pudding ? | First
Dote pudding. oee  woe  Caeers  ane s | Class.
Treacle pudding " |

» . tarts G... »
Jam tarts oy
Apple or fruit tarts 3 o
Bread puddings ... 2 ozs. to each lb. of pulp

J

Plain suet puddings ... ... 4 ozs. to each Ib. of flour
Meat pies
Sea pies ... 3

Meat puddings ... X

Dumplings 2

Frying fish, deep frying <« ... About 4 Ibs. per 100 men ... Lglecond
» . frying e asdl gy 02 1D ¥ i
»  liver, without bacon ... eenl VRIS L
»  eggs, without bacen ... 8 Sk & | A
< » with bacon oo APy 1b. ”

|

Dripping should all be removed from the cookhouse and weighed into store.
The receptacles should be carefully ticketed, showing the quality and the purpose
for which the dripping is intended. i

Issues whether for cooking, in lien of margarine, or for sale, will be made
from the store. A convenient form of keeping a check and record of recoveries
will be found on page 121. If this by-ﬁduct diary is systematically entered up,
the ﬁg\'x;l-ec required in AB. 48 and for the monthly economy return will Le readily
accessible.

A chart is given on pages 118-120, showing the source and method of treat-
ment and disposal of ducts which should be ed in the treatment
of the meat ration from the time it reaches the unit to the point where it is finally
di

sposed of. # )
Under (A) it should be noticed that as meat is issaed in sides or quarters, it
follows that in the process of cutting up the meat considerable quantities of fat
will be left over. is fat is known as “ butcher’s fat,” so called because the
ordinary butcher di to the trade of this surplus which arises in the reduction
of meat bought w le to the joints and stewing meat which are sold to the
general public.
It is of importance that roasting joints should not he denuded of fat; on the
contrary, such joints should have plenty of fat to assist the process of roasting,
and to prevent the meat from becoming dried up.
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The surplus collected should be cut up into small pieces, the smaller the better,
or passed through a mincer, then put into a dish or pot, barely covered with water,
and placed in an oven or over a fire and allowed to boil rapidly until the water
has evaporated and the pieces of fat become a light brown colour, then allowed
to partly cool, strained through a colander into a clean dish, allowed to harden,
turned out and scraped clean.

First-class dripping should be firm, and vary in colour from white to pale straw.
1 dirty or dark brown in appearance, it has either been indifferently clarified
or burnt. Fat that is the least scorched should not be accepted, as it will taint
everything it may be mixed with.

In Section (B) of the chart, a description of some of the sources of fat recovered
during the process of cooking is given. Naturally, such a chart cannot, without
undue length, give particulars of all such sources.

The liquid fat that accumulates on the surface of stocks, stews, bakes, pies, &e.,
and that which settled on the bottom of the dishes when roasting, must be care-
fully removed before the dishes leave the kitchen, not only to provide dripping,
but to render the food appetising, palatable and easily digested. Dripping is
clarified in the following manner :—

The liquid fat, when skimmed off the dishes, is put into a dish to cool and harden
into a solid cake. It is then cleaned, broken up into pieces, put into a dish with
about one quart of water, placed in an oven or on a hot plate, and allowed to
boil rapidly, all scum being removed as it rises to the surface. When the water
has evaporated, and the fat becomes clear, strain it into a clean dish and allow
to cool; when firm, turn it out in a solid block and carefully scrape away any
particle of dirt or impurity that may be adhering to the bottom.

In section (C) the method of recovering fats from refuse is given.

Precautions must, of course, be taken that fats recovered from plates, &e.,
do not come into contact with those destined for re-issue for cooking or edible
purposes. Materials that are in any way offensive must not be treated in the
cook-house.

Extra men must not be employed on the work of recovering by-products.
The extra payment of cooks (A.C.I. 348 of 1916) was sanctioned on the basis of
the existing establishment, and on the understanding that cooks would receive
extra payment for extra duty on this work.

It should be borne in mind that it is not financially sound from the national
point of view to carry out work laboriously by elementary methods, when such
work can be done quicker and better by the contractors’ machinery.

For instance, second-rate material may produce a brown dripping which can
readily be sold as such. It may be possible by the expénditure of labour and
fuel to produce an article which will pass for white, and realise a higher price,
but actually it will be found that the extra money realised by the unit will be
outweighed, from a national point of view, by the extra expenditure of labour
and fuel involved.

Under section (D) of the Chart Bones are dealt with. ~All meat must be removed
from raw bones. No bones are to be sold raw (** Green '), unless there is plenty
of good stock for soup and for stews. It should seldom, if ever, be necessary
to make stews with water. As a general rule bones should be removed before
the meat is cooked, but when this is found to be impracticable, as with mutton,
they should be used for stock before being sold. This does not refer to bones
collected from the men’s plates after the dinner meal. All cooked bones should be
collected and sold ; first from the stock pot and afterwards from the dining-rooms.
Under no cirenmstances are bones of any description to be put into the refuse
(swill) tubs.

Bones awaiting despatch or collection by the contractor should be storea away
from the cookhouse, in a cool airy place. Stacking or covering up will cause
heating and decomposition. If bones are kept in the dark they will not be
attacked by flies.
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+ Schedule * J.”
METHOD OF COLLECTING FATS FROM WASHING-UP WATER,
COOK-HOUSES, &o.

As in the majority of Winter Quarters the water from the cook-houses and
wash-ups, &c., has to go into drains, it is necessary to remove as much grease as
possible, for the following reasons :—

(1) The grease blocks the drains.

(2) When collected, the sale of the is entirely for the benefit of the men.
(3) The country requires all available grease and fats for Munition purposes.
£ F i
" 2
y | ™\ s
a \
A
i
ocg

A. Represents discarded oil drums, or barrels.
g. Iﬁe hs of }-in. gas pipe.
. Bricks.

(The gas pipe is soldered or plugged round the hole in the receptacle.)

The apparatus acts as a water-cooler and grease collector, the greasy water
is slowly poured into the top receptacle, in which most of thegrease is retained,
the water flowing from the bottom of the drum or barrel into the next.

When there is a reasonable amount of grease in the top re::stacle. it is removed,
emptied and placed at the bottom, the other two being moved up one step.

Sufficient grease being collected, it is clarified and sold.

It is strongly urged that these apparatus be established wherever possible.

Schedule “K.’”’

———

THE TRAVELLING KITCHEN.
The travelling kitchen consists of two main parts, viz., the limber (or front part),
the body (or back part).
THE LIMBER (FRONT PART).

The limber is constructed with four compartments lined with a packing of
asbestos ; these can be hermetically sealed by nlosing the lids, which have a lining
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of the same material. These compartments contain four boilers, fitted with anti-
splash plates and lids. When food at boiling point is placed therein it will remain
hot for six or eight hours. Tea is usually quite hot after five hours, and ordina
stew, will, as indicated above, retain a good heat considerably longer, but in all
cases the weather must be taken into consideration.

Fryine Paxs.

Four frying pans are carried, two on the *near” and two on the " off " side
of the limber. These fit the openings over the fire in the body of the cooker. Each
pan is provided with a cover, so that cooked food can be kept hot till served.
Joints of snitable size can be baked in these pans.,

COMPARTMENTS,

There are two compartments in the rear of the limber, “near” and *off.”
In the “near” compartment cooks’ implements should be stored, such as hand
axe, holdall, with knives, &ec., and in the “off” compartment the inventory
board ; also any spare cook’s implements,

DRAWERS.

The four drawers at the back of the limber are to be used for the storage of

sugar, tea, salt, and other condiments.
LockEers.

There are also two lockers under the rear of the limber, *“near” and “off.”
In the “off ” locker should be stored such accessories as spanners, washers, box
of candles, lantern and holdall for small stores, and in the *‘ near "’ compartment
brake blocks, water brushes, canvas buckets and cordage.

RARE.
A rake is supplied with each cooker and carried on the “ off  side of the body.

THE BODY (BACK PART).
BoILERs,

The body has compartments for five boilers. Four boilers each with anti-
splash plate and lid, are used for the cooking of stews, puddings, soups, vegetables
tea, coffee, &c. There is also a boiler fitted with a tap and an anti-splash plate
and lid, for stock or boiling water, to make up the loss in cooking boilers due to

evaporation,
FIRE-PLACE.

The fire-place contains a ‘ heat-regulator ” and two “gratings,” the correct
adjustment of which should not be disregarded. The * heat regulator” is moved
by means of the rake to a ** forward position ”’ when heat is required in the direc-
tion of the rear boilers and pulled back over the entrance to the fire-place when
forward heat is required, and placed in a central position for equal distribution
of heat to all boilers.

GRATINGS.

Both gratings should be fixed on the lower rests when wood fuel is used, and on
the top rests if a steady coal fire is rethuired. and when all pots are boiling push
the bright embers forward and damp down to retain a steady heat. This kind
of fire is also suitable for frying. When mixed fuel is in use it is usual to fix the
back grating (farthest from the entrance to the fire-place) on the upper, and the
front grating on the lower rests.

DaMPERS.
There are two dampers., These are used to regulate the draught and sheuld
remain open until the fuel has well burnt through and a clear fire remains.
Dampers Down.—This is a common expression and means that the flues are
partly or wholly closed when a small clear fire is burning, thereby retaining a
good heat in the body of the cooker, and at the same time effecting a greater
economy in the use of fuel than would be the case if the flues were kept free.
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CHIMNEY,

The chimney is retained in a vertical &)ouition by means of three bolts. It should
be lowered to a horizontal position and supported by the rest when the cooker is
not in use and when travelling over broken ground. The cowl of the chimney,
when in use, can be adjusted to suit the prevailing wind.

Soor Doors. x

There are four soot doors, three at thé front and one at the rear of the body,
They should be opened for the purpose of removing soot deposits from the floor
of the cooker.

Foor REsTs.

The foot rests on either side of the cooker are for the cooks to stand on for the
purposes of cleaning, also for making up, skimming and stirring the contents of
the boilers.

CarryiNGg PoLEs.

The carrying pole is in two parts, each 5 ft. long, with two hanging hooks.
The two parts are connected by means of a socket and are to be used to remove
the boilers, which should never be removeds by hand.

Fugrn CARRIERS.
Two fuel carriers are situated at the rear of the body. Each has a holding
capacity of 1} ewts, of coal.
The p ts, ies, spare parts, equipment stores, &c., appertaining
to a travelling kitchen are enumerated on A.F. G. 1096-27.

Coors’ IMPTEMENTS,
Carried in “ near” compartment rear of limber—

Bowls, hand (} gallon, iron, tinned, wood handle 2
Fork, flesh* ... o |
Holdall, knives, &c. ... 1
Implements, butchers'—
Knives, cutting* ... ses 4 . . 6
Sheets, ground .., s
Steelyard, 56 lbs. ... wie 2ok
Steels* 2,
Knives, cooks'— :
12-in.* b5 s ercie
9-in.* s Aot
6-in.* 2 M ~ 2
Khnives, opening tins sesd o B
Ladles, cook’ field ambulance oba e e
Carried in case on footplate of limber—
Cleavers, 2 ft. 1in. ... Co oy 4
Saws, butchers’, bow, 20 in. TR §

* Carried in holdall for knives, &c.

PREPARING THE BREAKFAST MEAL.

When the last meal of the day has been served the flues and fire-place should be
cleaned out, the boilers washed, filled with water and the breakfast meal prepared
ready for cooking. The fire is then laid. Where fresh water is easily obtainable
the [Zoileu should be filled early the following morning.

Each boiler holds 8 gallons of water, and is usually sufficient to serve a pint of
tea to the men of a platoon, or four boilers to a company, but as units vary in
strength, extra boiling is sometimes necessary, in which case the first boiling should

placed in the sealed p ts in the limber, while the second boiling of
water takes the place. Make the tea 30 minutes later.
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PrEPARING THE DINNER MEAT.

Wash the potatoes, put them into four boilers, fill with water and placed in the
compartments of the limber. Next cut up the meat and put into remaining four
boilers, add vegetables, pepper, salt, &c., and after the fire gratings have been raked
free from ash, place boilers in compartments ready for cooking. Lay the fire.

Three to four hours before dinners are required for issue, light the fire, bring to
the boil, and cook steadily. Change over the meat boilers to the limber, and the
potato boilers to the body, about one hour before the meal is to be served.

During the process of cooking, occasionally skim, stir, and add stock as required.

THE Tea MEaL.

After dinners have been served, thoroughly wash out all boilers and prepare
for the tea meal. Then proceed as for the breakfast meal.

GENERAL Notes oX TRAVELLING KITCHENS.

Wash thoroughly and use muslin in which the meat is delivered as bags for
holding sufficient tea for each boiler. It is usually available on active service.

Usually in one hour from the time the fire is lighted breakfast should be served,
Where bacon has to be fried 1} hours should be allowed.

After each meal brush away soot deposit from the outside of the boilers and
occasionally cover with grease.

The cookers are suitable to give stew and fry, but it is necessary that the full
complement of boilers should first be placed in the partments (two for stew
and two for water). When these have been brought to the boil, lower the fire,
remove the two containing water and.put on the frying pans.

The frying pans are also suitable for cooking on the ground over a clear trench

re.

The lids should not be removed from the boilers too frequently while the dinneos
are cooking.

The fire, after the dinners have been brought to boiling point, should not be too
fierce.

In camp or bivouac do not cut up the meat in small pieces the night before
and put into hoilers. Tt will probably sweat, and that porton at the bottom of
the boilers may turn rancid and become unfit for consumption when cooked the
following day. When troops are on the march and every available space of the
cooker has to be used the meat may be stored there in large pieces and cut up the
following day.

The position of the fire-place, where possible, should face the prevailing wind.

Always carry a small reserve ration of tinned meat to supply men who miss
the dinner meal through being on duty. A liitle food cannot be kept hot in an
8-gallon boiler over a fire without destroying the boiler.

Remove soot deposit from the outside of the boilers frequently and occasionally
cover with grease. Always grease the outside of the boilers when new.

Boards on which meat has been cut up should be burnt if they cannot be serubbed
as is frequently the case on active service.

Carry four camp kettles, if available, with each cooker for the purpose of carrying
water, &c. They are also useful for serving cooked food for small messes.

Always fill your boilers over night in case fresh water is not easily obtainable
early the following morning, as you may have to move at short notice.

With a very fierce fire the contents of the fuel carriers have been known to take
fire.

The continued use of a roaring or fierce fire will considerably shorten th: life
of the cooker by burning away the body and boilers.
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”HAMBLR OVEN.
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TYPES OF IMPROVISED OVENS—I.

3|6”
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BRAZIER FOR MESS TINS.

HAY BOX.

i
l

l

|
(3

|

U

\ AT

The Hay Box will keep food hot for a cons'derable time. Certain food will

continue to cook if put in the Hay Box at boiling point. It will not cook pastry

which requires the top heat of an oven, or pudding which requires the contents of

a cooking vessel to be kegt at boiling point. It will not cook cabbage or certain

vegetables which should boil rapidly. There is a great saving of fuel and the

Hay Box should invariably be used when cooking for small Units, Detachments,

Guards, Piquets, ete. A pad made of hay should be placed on top of the cooking
vessel before closing the lid,
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KETTLE TRENCH FOR 150 MEN.

Construction of Kettle T'rench.

Camp Kettleor Dixie Trenches can be constructed with bricks or tea or biscuit
tins filled with mud. Build with bricks or lay the tins in two rows 9 or 10 inches
apart, joining well together with clay, and put one tin at the end. Cover to a
depth of 1 tin only from the mouth of the trench with a well perforated sheet of
iron and lay on a second row of tins as before, cutting the front out of the tin to
be placed at the end. Cover the whole length with another sheet of iron, having

eviously cut out the holes to fit the dixies, or lapstrips of iron across as sufpm.

lace the dixies in position, and cover well round wit! clay, sloping off s ightl;
towards the sides to let the rain run off. Fit a chimney into the tin at the end,
and cover well round with clay. The bed of the trench should slope gradually
towards the chimney. The fire is only required at the mouth, and should not
extend beyond the depth of one tin.

(s 13700) B
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